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'H*itrh ^ ij4 ari^ aflY JTf*t ^ 
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THEGAZhTIHOF INDIA: EXTRAORDINARY 


[Part II —Sec. 3(01 


1955 ^ 3fk ^ ^ P l Hf^feld t, 3?qfq :- 

1- (1) ^ ^ ^sira Pi<ikui (anW^mlEH) 

2005 11 

(2) ^ Tra5T?Fr ^ ^ W RT? ^ 3I5rf^I ^ MS^rlld M^cl 

^1 

2. <31^ PIcikui 1955 §'Hcjj mtTiiq P|^*( ^)?T 

W t) ^, - 

(i) 42 ^ ^Xff^riFr (JFTJl) ^f, ^ (18) ^ WIRT 

SRffSITf^ Sfarfq :- 

"(zrarr) (19) - ^ c|>Hl^cH PR^ W( 

^ ?Wr, 3I£rf?I :- 


^ cl'Hl^cW 


(ZRm)(20)-^ ^ IRikT ^ ^ RtR/M'lc^lPhc*!/ 

^ fenrUT f3IT ^ fcTefftcT/'^ ^ cfr RhI^I^cI 

cTTF ?RTT, 3T9lfe :- 


Rlc^H/-£|f^ ^ 3 j4 

(Wl){2l)-If5kR t^/TFtvjPT ch^<Ti^H T? f^HfclRad ^sRT WTT #IT, 
srsifci :- 

U^IvTld ^. WT * 

/m^ cFfPT^ ^ */#? cn>wfcl WT */t I 

* ^ ^ ^ ^ ^1 


(ii) ^3^ f^RFlt ^ Tf, - 

(^) ^ ■'fio JF-07.04.01 ^ W=r tr kFTieI%cT ■»[£[ uTR^, 3ISlfcT :- 

"qT-07.04.01- an^ ^ ^ wrr^ ari^ t ^ 

^ "#tl, tcRI^, ^ Jcicbl>H, ^ YT^," w afR w 

aiWfT, w ciaiT ^ f^«rT ^ 







[MPtn—^r»S3(i)] 
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^ viWT ^ 3<P^Hlk1 ter W 11 vi^MK ^ ^ aj^ITcT ^3111 

. ^ 11 ^^? TTf^dpS ^f f^ftcT 3T^RlT3fr ^ 31^^ ^ I ^ 

PIhI^RsJcI eifesjt ^ ^ ^ - 

(i) ^ ^ a#?si<hi ^ #fr_ 10.0 ntrii^ict ^ ^ ^ #ft l" 

^) ^ ^o "^.11.01.01" ^ SRT ^ vjflR^ umpiT, 3I«rfq :- 

^ ^ ^ 3ld4't^ 700 ^ 3#^ ^ ^nft r 

(»T) ^ ^o “^.11.01.1;!" 

(i) ^ '#fT^^ ^^ wr^, ^3 ^^- 

(^) '5R«ril ^ ^ Wcflct ^ 3r^: ^fCnf^tcT f^ vriUj^l l ; 

(^) '>3tR ^ MJ^xllct '^tl'^Nd' ?Te? 3tcT: ^eiTt^lW 

^l\'^ll; 

(^) '3|'{t,'J|mcl 5f^ ?1«^ ^ H?T|iq t»xfl^J|<i' ?T6^ 3 ?cT: 
umr^TT; 

(u) ^ 1 3IT^ ^ 'TTTU ^ ^ ^ ^ ^ 3 ^ ^- 

{^) 'Rsk' ^ ‘^frfRPT^ ^ STcT: Wf?|?T vJfTW; 

(^) ‘v3tK ■?T^ ^ Wcliq '■'3Tl'{ldd' ?T^ 3fcr; WftcT f^RJT 
vfFPTT; 

(Tf) ^ ^ Miilxiiq 'STRT^ ^ 3f^: ^snfSfcT %aT 

'Jll'^''ll; 

(iii) ^ 1 ^ 3n^ cfi^ ?IT % ^ ^ ^ xjRlfe ^ ^ 3 

(^) ^ ^ TO1?[ ^ 3Tcr: x!«JTfx|?T ^ifTW; 

(^) '^JrR ^l«c{ ^ 4!jx{iq 'xSrRRJef' ?T^ 3TcT: ^fenfxlcT f^RTT 
'jnrpTT; 

(tt) ^ ^ wETicT '?rR^ ?rscr am: 

wrq^; 

(^) ^ ^o "^.11.02.02" ^ tR^ncT RtHf^Rsid 3m: xFsnf^ cf?t ^mpft, 

3rsjfq ;- 

**^.11.02.02.01. - ^ ^ TTR 3fk/7TT % ^ ^ 3f1?mM ^ ^ 

^ ^ 3RTcT: sri^TOffm ^CHK 3ff5t^ t[ g>|?T sfk/^ 3?}^ 
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THE GAZETTE OF INDIA; EXTRAORDINARY 


[PartII—SE a 3 (i)] 




^ t ?rT% ^ ^ ^ ^ ^ ^ 

^ 3TgqTcT ^ MRqcf^ ^ 1^1 ^ ^ sfR ?TSTr 

^ ^ 3m^ ^ f^-Tfgm ^ ^ I ^ ^/TO 

f%C^ TITt gqmcf, 3fR ^ ^ ^ ^ 

^ I TOK ^ qRRi-«>'if arg^TTcT ^ ^ ^ ^ f I 7J^ 

^f ^ 3r^ ^1 u^ sreraTTSTt ^ ^ 

3rg^ ^- 


(i) 3TT^ - 5.0 yfcmcT % GFTfimj 

(ii) ^ TO - 42.0 HfclJJId ^ 3P^ 

(iii) ^ TO 

^ ^ Wl<ri'1 - 34.0 nfrWcT ^ 3T^ ” 


(^) ^ ^o ^.11.02.05 Rf Hf^f^cl ^ 3TcT # ^ uTl^ 3 T 8 ^t^ ;- 

^ ^ ^ ^ ^ cl'^igciTi tpf};? ifT #TT ^ ^ 

^ ^ ^ Rn^RiRsid 3t%[3fr ^ - 

0) 3f[^ - 70.0 hRI^IcI % 

■ ii) "^ST TOf - iT^ ^ 15.0 TTfcT^KT ^ 3PTf^ 

^ ^ ^ TO gsi^T ^ #( ^4c; i{ f\ f?t^ 

v31FT ^ Piqq 42 ^ vJ’tRrpT (qqq) ( 19 ) ^ Zfafy \iM<s||^ 
^ ^RTcT ^frw cTJft ?Ht I" 

(’£!) ^o ?j.11.02.07, ^.11.02.07.01 3fh? ^.11.02.07.02 ^ Rr Hl^R^cf 

^ ymMt, 3TSl)g :- 

*^.11.02.06" — qRwr ttt arqRcra^, tu 3?eJ^^, 

3fk arfct^j^R ^ TOK arfir^ t Rr^ ttHt tit ^ c^)f^c*i ^ Rt^Rci 

f^riT uTT TTcPcTT t alR RtttA ^ UlcTH/c^'i^l-i 3igqKT 3)gq i c1 

3tRr> ^ ^ ti ^ ^ 3lR/TTr 3m^ ^ tjt spn ^cm 
^ %TTT ^ ^TTEZPT grq- SlfifTHTcT 'Jc’TTcfr c^ ^J^tcT: TJT ’TFTrT: 577T 

^ ^ ct c^ ttfTcT: 3fR/TTr ^ ^ ^ 

3RT4f^ ^ TOTOJT 3ff^/Tn ^ ^ SfRlriT^ TOT^ ^ ST^fTIRT ^T 


[ l< . KUHtlM i 


liU tpi|iif«if| 


II .. H 


i i»‘i »^ m 


|f» I M mil-: 


[MFTn—isp^g3(i)] 


MR?T ^ 
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'iTTcTT t fwFf^ Mf ft ^kll<4p)«»> ajk cfT^ 3Tf%?T 

v3t^ I^eiai 11 if HTpl'ifBd 3Pcr ^ iRtTlf? ^/^n ' 

vdcMIqqj ^crxflRqi #f OT 3ft? f|)Og^ sfl? 

?fri^ 'Tcit'<i§'S 3rpd(R«ic ft ?R|jf f I R? ^ ^ wfR?T, ?dl4'dl, WZ ^4)ff Z|T 
^t^ ^ ?5^ ^ ft 'dcjjcil ft 

t vift f^nH ^ fW 4!j^id ^OTfrif ^ 1^ ^zn? ^=rft 
ft 'HidI, ^ ?T»RI ^ ^ "dlM+tld tj? aft? ^ aRT ^7113# ^ 

31^ ?^ uTfW f«RT^ 4Ru|W?c|>{oq yj^d^ld g5t ^ 3?Tcf?IR> 

^ 'il'HRpIcb aft? ^tf^ ^tR^c^t fff I 

?ra 41 uI — ^?TT hRmcw ^ fuT?ff ^RqcWeft, 3fcTR^ ^/RT 4t^ 

^ 'Hoe ^ f^Ri'c "^cr aftifq^^ ^ fcRjm 5 T?t ^ ?^ ^ cnf Rf ft i 

4W - Rl'tiq» 3l'd4d CTI^ 4t^ ft t, ^ 4t^ Tift (c l P l Hf^l ^ fW 

Wcn?t^3qfR^1^^ft^5TKTTf| ^ 

4t'd ^ flvrf ^ 1%?JT ^?gR 3ft? ^^ftRlcfj ftftt 3ft? RF ORWiq #? WIT 
^ ffft I ??Tf qRRi«<i‘'7T'f st^fiTcT MU fr ?raj% f I zi? mRRh^ '-et ‘ 
f f^ffw vfltft^ aiftsTR# ^ 3ig?R fRT I 


tr?^ ^ ^ftviT m 4t?T ^ f%?»T vat MU ^ ftR qr RT 

^ l^etfftcT f, ^ I^RR 42 ^ 'd'HPtilH (WT)(2Ci) f RSTT v3q«il^ ^flRUT 
a>r etw cTHT ftRTI ^ RtHletRsId 3ftST13Tf ^ ft Sig^R ftR - 


^dlK 

aiisjdi 

3ngR IT? ^ ^ 

(i)q>cj|>{ qiRd 4lvji 

39.0 ttfclUd ^ 3nf^cp 

48.0 3Tf^?RT ^ 3J*H^d 

(ii)3rf a>fl? 4tdT 

45.0 MfclJeid ?t 3PTf^ctj 

4Ci.O yfcl^ld ^ 31-^d 

(iii)3|f^ ftvil 

52.0 inRUeid ^ 3Hf^ 

45.0 wRU^Id ^ 31^ 

(iv)gdlHJ*I 4tvjf 

80.0 MRiJ^ld 'ft 3|i#^ 

20.0 yf^?ld ^ 3RJd 

(V)3l1ll^ 4tvH 

^.0 yflfi^id ^ 3?^Ti?t^ 

32,0 MfclJild ^ SI-H^d 

(vi) *ilvji|^cll ^\j 1 

60.0 UfcIVId -ir 3Rf^ 

35:0 HlclVIfl ^ 3r'^'H 

(vii) filvjvjH 4tva 

' 

54.0 Hfcii^ld ^ 3Hf?R> 

35;0 WfctiJId t 



— THE GAZETTE OF INDIA: EXTRAORDINARY [PARTn—S ec. 3(i)l 

^.11.02.06.01 — tJIvjI ^ 3f8T^ 311^ 

^ ^ ^ tf i ^^cbx!ui ^ 

'dcHiq 3Tf5r5l?T f I ?{?[TT, ^T^KsH def 3lt? 3Pq ^ ^rqi^, 3|f%Tr 

vJcQT^ if c^ctcivji ^ TTTorr sri^f^jcR 5.0 yfcli^id ^ 3Rf^ afl? ^i\liku i 

3F?i ^ 'd'^ci |f 3ff? vicMK ^ ^f^cbNch ^rarr 
^ 1^ ^1#^ liRf 'H^Idd cff? Pip^d 3fSI^ ^3JN 7 jt;t 
3ik 3R7 3^3^ ^rferqrf ^ # arw xr?, sif^rr ^ 

^fr^f ^TN ^ 1 /6 ^ 3Tf^ ^ ^ I 3ff^ CT 

^ f I ^ 3k Ml 3?TT^ 3k f^ WT ^ 

Ml Mr yRPi'c'xy";^ Mr ^ t i ^^^ xkl^'^’if 

McT 3T^aTT3Tf ^ Ml ^ Pf Hf^feld STtfaM ^ ^ 

3rgw? ?tTT— 

(i) 3TTkTT - 47.0 yfcT^ ^ ST^tM 

(ii) ^p5> 3IT£fR grcr - 40.0 TTlci?ld ^ 3^33 

^ f% 'fi'MiRfcT Tkr PpMff M ^i^'H xkr) xim ^ 
kkr ^ fk 5 ^ Mr w ^ era M so.o uter % 3 tM 3 rTkTT M M 1 

11.02.06.02 — 'H^MlRld Ttfivji % eTN c^ xflZR^Wnra? ^ ^^rad T 

41 Ml c^ xra’ ^ 3 tI^^ fkFTf kr 41'M wi, Pt^txt chyc^.filtidicb^ sk x n <j4l3>d 
WR^ mcji 4 3rfkRT 11 ffkf, ^ra^, wsra cf^ 3k 3 Rf 3 ^ wrra 
^ ^fM f, 3?M wrra if ^Id 3TMeFT 5.0 yfc^cr kf Mr ^ 

MI wrrra kf ^?;kra>r^ eT^n Mf k Mfr k M ^ 

Pif4d 3T9raT krR fk? ^'fik sk 3pzf 3 ^ 3 ^^ 'R^ffkrat ra ^ 1 ^, 

TOf k 3imR XR, 3fikfT k ^ M w k 1 /6 k 3?fkf> M kk I 

3k 6iPix:fBd k€lM cT IMra? k Mk k "frakr 11 ctstt 

eVii 3k ra? sRkranw 3k IkfKTkraT k g^ Mf i ^xkf qRR pg*V 
if 3rg5fKT ^ Mi k ^ 11 ra? fIrfIcT ^ Mkt 3 ikn 3 ff 

k 3rg^ Mr i raw Pi*qfkRad 3kaTF3ff k k 3ig^ Mr- 

(i) 3nkTT - 60.0 TlfklcT k 3Rkc5 


(ii) ^jraj 3ITerR Xf^ gxq^ CRTT - 40.0 kkleT k 31^^ 


[MRP—•gr^3(i)] _ : aTOROT _ 7 

11.02.06.03 3ft qRnctq # vijt WT ^/SWcp 

^ ^ <il'it ^ PlRin ^h4/4k'ct^lya ^ 6iP)'(fBa 

^cr<£)Ri)l ^ 3Tq^ ^ aRI \3f%RT ^'<cf>K4> R>uc|«t)')' ^ ^ g pj d l ^ 

'% WcTRT UM vjfRIT # | ^ MIT ^ ^ffTf ^ ^ SfSjcIT 

^ 3Tm^ ^rftcT ^5^ ^rf^ «eff^ ^ ^ if ^tTFTI 'db<eH 

% ^ ^ W?fr ^T’TcTcT 3fR ^TlRmr ^ 1 

RRRloc'^T'if aiJ^fTTcT ^3^1 tfl33?T ^ 'tiet>^ f | ^ 37Rfll^*^^‘if fcfj^d 
v^lRcpl 3Ttf5TT3# ^ 3I^[^ ?l7jj| ^ PlHf^felcI ST^JOTSff ^ ift 31^^ 

(i) 3TT^ - 39.0 Vl(^5#lc1 ^ 

(ii) ^ 3IWR 17? ^ ^ - 48.0 PlrRlcr ^ 

11.02.06.04 '^44'! ^tvif mRMcJtI 3T^ st?T STI^I^ t ^ Wf 
3fr?/3|smT % ^ ^ ^ fi|f^ ^/WElfl^ ^ ^ 

^f%g \dd<iRd ^qxTlR'^l ^ ?Tc|^, SPT^ ip 3pq \5f%rcr ’f<t>c^chKch j ^c|<t>l' 

^ ’d5i«<ii ^ 'w41cr>'e«i ^ q^riid yrx^ uncTT 11 'HkjriH I ?FTcTcT WT 

^ ?eTT^ ^ ?FrR alt? vgraf ptw afsrcrr pt Tjt c^f l R7(>*^ 

^ w Tff I ^?T^ qRRi'c''7T'if ai^^iici ^ f i 

qRRi'c'’^'^ fitter ar^Rnaff ^ ai^?^ #rpTi ^ R i HleiRiid 

ar^Rpart ^ arj^PT ?tPT- 

(i) arr^ _ 39.0 yRn»ici 3 ^ aprl^ 

(ii) apfR IT? f3?T PW - 45.0 TjfrT^IcT 3^ ar^ 

11.02.06.05 3f5P ^4t5r qRncrq 3|?J 3t?T afRf^td t vjft PFT 
ajf?/ar87cfT ^f?f pt ^t^fr ^ f^tf^PT ^r4 /hr’^'^^o siPixfBci 

i?%s vicqif^ci t^f^fRPT ^ ?TP^, afaicrr aip^ ^ pt 3rt laRicr ?pj^^T?^ 

^ ?T?ra?rr ^ i<h<Ocb’i“i 37 ?^ w^ 1^ anep 1 1 ??t^ ?ra^ 

^fepzff Tff^ >jp 3ff^ 1^ 

ptp, «i>H'^ aisfPT qlcSlRjeH ^ ■crcT t^«) 4 fWf 1 ??t^ qRRud'p^^ ar^^TKT 
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THE GAZEITE OF ENDIA: z^^rRAORDINARY 


[Part II —Sec. 3fi)1 


^ I m ^ “jft 3TgW7 ^t^TT- 

(i) aiij^ai - 46.0 Tlfcl^lcl ^ 3H1^ 


(ii) ^ 31MR cRTT - 40.0 ^ 3P^ 


11.02.06.06 41 ul ^ ^R^cfci 41^ 3Tf’l4^ f ^ Tfilj /STSfclT 

% ^ 4[4t ^ l^rRm ^ giPi'iRci ^ecp ^cMif^ci ^«j41R^j i ^ 

3PT^ ^fT 3RT vjRicI 't<T)qcpKcfj fcp^q^f g?f ^T^FIcTT ^ ^?<p4tcR^ ^ 
yPcT R)>4I ^3TKTT 11 5^cr>) >Ht)cl-ll ^PT^ "^Rf WPff W 

3lk ^ ?tc^ ^ ipf ^ ^ #T arargr m 

^ ^ ^ I qRRitd' ^'4 ^T^fTIcT ^ 

f I ^ MRRitc' tt'# f4f^ sf^arra# ^ ftTf | zif 

PlHf^Rsjd 3r4aT]3ft ^ 41 argz^ ^- 


(i) ajItJdl - 43.0 5ff4?TcT ^ 3Rt4cP 

(ii) anw IR cRTT - 48.0 p14?TcT ^ 3p^ 

11.02.06.07 ^NdT 41vif ^ mR^cW 3t 4 4tZT 4 Wt 3Tl?r^ t Tjjt TTjif 
alk/3T?TcfT %T ZTT 4141 ^ f4f^ ^ cf4 FfRRfIcT cll^ecp t^Rt^ ' ^(M i Rci 
^ crcTlRqi, aPT^ ^4c TIT 3Rr vSRjcl 'W>qcf)Kcp f4)uqc4t ci?f ZTlTTfcTT "pcp^l^TM 
^ Mi^-diq TTF^T f4>qi aTKTT 11 ^WT ^t|ed 4l?T ycppf ^ cPT^ 1^ vjM^<jtl , 
^ ^n?rr afi? 3i4 ^cRth ^i 

^iRRitc. ^ 4 argfTRT ^3 tu Tfrazr ^ eicp^I f i zi? nRRiki ''zp' 4 f4Rri Tjpr 
3t4«tt3t 1 ^ 4mT I zTf R i Hf^R^d aj^aTTarf i> 41 ar^^^pr 


aftfarr^ 


30 T[f4?ld ^|c|d1 

60 TifdZId 6lc|d1 

0) 

(2) 

(3) 

(4) 

an^di 

48.0 yf^VIcl >^1 

aprRizp 

53.0 yfrliJId •>!l 

aFrfzTzp 

60.0 uRlii>ld >4 

anRizp 

^jfccp aiiznz trz 

45.0 yRl^id 'A 

30.0 Tri^^id 4 

60.0 Tjl^urd ^ 

cTZiT 

apzjrT 

3RJ^ 

ai^ 



[MPTll—^P»g3(i)3 


'TR?! ^ TT^TT^ : 


9 


W. 11.02.06.08- l^cll^ ^ MRM<W 3T^ ^ ^ 3lMcT t ^ ^ 
3fR/aiiamT %T ^ #Tf ^ f^rRfcT ^ ^ ?iRRfl?T ^Rci«*> T?Rrg vJcmRd 
^«t<r)R^ii sli? ^chf l R^H fer^|5^ ^ ^ m 3 p?i ^ifer 

?[ft 'H^wdi ^ ’W>«fl4)'eui ^ qs»^ncT vjnm ti 

^ ira>R ^ i: f^ vJM^<w, nsft w ^ cR? 

'5<j<S ^ % cTI^ ^ r^«»>*1l^ ^cKTlR'ill cfT^ 

3jsraT ^ra ^ ^ ^ sttcrdt ^rflcT ^I^/Ri4>di4 ^ ^ 

^ 1 1 ^ qRRm "^' signer mu ^ 11 ^ 


mRRi« 'tr' if ^ 3iiteTF3Tf ^ ^ I Pinf^Rad 

ajtfeTis# ^ «ft 3?5^ ?1 ptf- 


ai^tern? 


30 ilRliild 

RdRlc^ 

60 MfeiJild 

RdR^^d< 

(1) 

(2) 

(3) 

(4) 

Sllsjdl 

47.0 yRlSild ^ 

3HRI^ 

53.0 m(cI5!Ici 't^ 

3RRt^ 

39.0 Mfcl5}rd ^ 

SfTEfR ^ 

■5*«r ^ 

45.0 Hf^Ud ^ 

3P^ 

30.0 ijRrucT ^ 

3RJ^ 

60.0 Mfcii^ld ^ 

3R5^ 


11.02i>6.09 - ^ sfR ^ ^ ^efRR SImR^^c) 


^ 3it^ t # ^ afR/arsfciT ^ ^rr ^ ^ RfRid 
^ ^ glt^vf^d vW vicMiRd ^ ' TiiTFfFf 

iW><<*»K<J> R>Uc|4)t ^ RidIchV ^IT ■'8ff<d IRT 3I%rRT ^TldT tl 

^ % CIF ^ 3Tf^ t IvRT^ ^ 

Rr^Tor. H4^Pi-yi ^‘tiRid ^ ^%ct ^ ^ 

#1^«JH/^<;iRmH/#f^iiiH a?R stRiRm s^Rra^ Ri'dwi w - 
'HRdHI ydWH TJW yi^Rlch ^ ^ ^ I M Wl^, 

^Rif ^ ^^Idl 3fk wit W 3RTf^ 11 ’TRRtsS "^" ^ SIpTFcT MU 


#r tl ^ qRRitd "^’ if fcrftcT ^JFT 3lifaTT3jt.^ 3Tf5R 

tTTT 1 ^ RfHiRiRad 3f^«n3it ^ ’tt ^RRoq tmr- 


(i) 

3 iis[ai 

80.0 RfcRTcT ^ ^ dRf^ 

(ii) 

■5^ TOI (j» 5 ^H^<}d tJIviI A) 

4.0 mIcI^IcI ^ 31 '^d 


172801—2 













— rHEj j^ £TTE OF INDIA: EXTRAORDINARY^ _ [Part II—Sec, .1(1)1 

11.02.06.10 - ^ ^ ^ 3mRM4T| ^ 3TRllt^ t 

a|R/3i3jcfT #fT qr “cfHl ^ afR qr r^Ti'fl^ci 

^ FtRrI^ ^Ccf.' ihUcT apq ;jM^chr| 

^ I^TcTF^x ^ gRT yRT vHcTT f | 

WEHT gniTTJT cTSTT ^ ^ ^ ^ I ^ trTJ^, Tpf 

’T?Tr^, ♦i'l'^Hl Tf)cft ^ 3T=frf^ 11 ^ i^RRicc "7T" 3!^5ncT 

^ ^ ^ 11 ^ T^mr^ "IT' ^ 3T^a7T3ff ^ 3[^ 

I '^TF RrHferi^cT 3T^STTait "rlt ST^WT 


(i) 

arr^ai 

55.0 yfcl!?id Rf aipf^ 

(ii) 

arPTR pi? q'dT 

70.0 irfrl^ld Rl ap^ 


11.02.06.11 — c^)ci)Piii'{f srqRwr gcTRFT ^ff^T ari^r^ t ^ ^rra 

3fR/3TSIciT #Fr m ^ ^ ^ ^ FTf^RflcT 3?^^ ^|Rd 

tg€rR^ ^ ^fr%T afk apr^ ^ irr Oi-^r ^m^cw >i<b<<t>ix!cb 

^ ^ ^ Tf (iici0'( 'W>'q-i gRT arRmra tor otictt t i ^r^ 
gcTT^ afR ^ tM R^T ^ sfR ^?TcTf ^ ^ 

(^£1*11*10 'Hf^d •TTJpfft ^ did ^ ^ tRsf | ^RRlfcci "ij" ^ 

^ ^ ^ f 1 TfRf^ "^' 

^ arg^ eVrr i ^ f^fferfe'd ar^aparli ^ iff ar^^ ^Tpr- 


(i) 

arr^di fr^fpr^ Tf 

56.0 yfcRTd arp|^ 

(ii) j 

?P=P aPPR tR rRP 

46.0 3?f%?Id ^ afini^H 


11.02.06.12 — "^PlT % hRh<W ^dlilH ai1?f^ ^ ^ tjri 

afR/arsTcfT ^ cfRff ^ f^fRid '^i^r ^ ?iPt\:f^d ^f^dch 3p^ vjdiiRd 

^<TTnRifT ^ xi<1?4d afl^ ^RftfcTZR afR ^ch^|Ri|i( ^ 

aPT^ Rdd dT apJi 'SP^gcfd pff gRT 

arf^fppd f^RiT didr t! ^ ifppc? (^Rffterirp ^^^ff^rfcTP) g^ift cpifr dpjifr Rp- 
'Hf^d di^ ^<pi §ap xjxici ^cidicpK arr<^Ri ^ ^t^kTT ^ i 

4RRitd p" ^f ar^wd pt^p ^ f I MRRiki “p" ^ |^%d 



[^II—Wn^3(i)] 


HR?! ^ : 3TOTHR^ 


11 


3f^raTT3ff ^ 3?^^ #T[ I ^ PiHl^RSd Mmsft ^ it^- 


ar^srn? 

30.0 nt^u^ 

A \ r o. 

40.0 ylciifici 

^ \ r fN 

45.0 mI^sjIcI 

«\ \ f f\. 

50 yfcliilci 

cl>A*i6ic 'ql^J^ 

<^>H+1€^C -^IvJl 

cr>HHe|d 


(1) 

(2) 

(3) 

(4) 

(5) 

3|ltdl 

62.0 9fer?ra ^ 

ai’iRlcp 

56.0 yf^!i!rcT^ 

^ 3p|1^^ 

56.0 yRiijm 

56.0 RjcfU^T ^ 

3FrRmj • 

!gf>ct> 3TM^ tR 

wr 

30.0 ylclUcT 

3P^ 

40.0 mRI^IcI 
^ 3r^ 

45.0 mRisJIcI 

3r^ 

50.0 yfriT?rd ^ 

3Fgfr 


11.02.06.13 - ^ ^ germ mRMcM ^ 3{fi[^ t ^ m 


3ik/3r8M #fr ^ ^ ^ ^ ^ fiRr%t vJcmiRci 

3Rg ^ ^ 3pq vjqgcW 'W><i<t>Nch f^ucichl' ^ ^ff?FIcTT ^ 3rRn?l^ 

vinm %\ ^ I5M ^ ^ (^Nflfer?rfT ^^^^t^)f^) ^frR^r ^ 

(^^#fem c^T?#fT) ft Rf^ WcT ^ ^ 

^ ^ eVf! I mRRi^c "^" ^f 3)^51 Id wsi ijWi ^ I IT? hRRioc 


"^' ^ tcrf%^ ^ffT 3f^i?T]3r!r c^ srg^ i ^ Pinf^feci 3T^teTr3ff ^ 

^ srgwT ttnr- 


(i) 

3rr^d! 

56.0 yf^r^W 3pto 

(ii) 

^ 3IT£IR xn fTET ^ 

40.0 wRl^ld % 3l^?^H 


11.02.06.14 — Hllrt-l - ^ g? ^rRqcfcf 3 TeJ ^ ^^Kir STf^r^fcT t ^ 


m 3jk/3isM ^ ^rr ^ ^ RRth ^ ^iP T xiRct ^f^4> wnf^ 
tcf^tR^iT ^ ^JTcT^ ^Fri%^, 3rq^ in srj ^qgcw -^j^cjcbKcb f^u<j4>l ^ 
'HSmoi ^ ^ wn UTM tl ^fTTEPTT ^ ^ ^ ^ 

'g<j<? ^ ei^cfi 3jfR Wr ctt^ ^pft ^ MU ^ Tfi^r ^jt q)<?yifij7e*r wr 
cTT^ mRRi'c "7t" ^ srguTcr mu f I ^RRitd 


'tr" ^ ar^sns# ^ tRrr i n? RrHferfe?T 3r^i5Tr3jt ^ 

‘tt.argMT #TT- 


(i) 

^Tf^cTT 

56.0 yRl^ld ^ 3FTRr?j 

(ii) 

3PIR ^ 

40.0 yf^iJici ^ 









THE G A ZEl'l'E OF INDIA: EXTRAORDINARY _ [Part II— 

11-02.06.15 - ^ ^ mRmcn ^ ^ 3lf5r^lcT t uTt TypT 

3^t?/3TSM #Ff ^IT ^ f^lf^ '^TEI ^ vi^jRd 

^ W 3RI ^•ci<^|x ! cb ^ 

^a^ratlT ^ ->F^ ^ grRT 1%^ vHTdT 11 ^ ^ ^ gTcTTi^ ^>1^ ^ 

^ 'tr' if 31%T3ff ^ ^1 f ^HRlf^cl 

31^5113# c^ "Jft 3Tg^ ^tTjy _ 


1 ^H\) 

/ \ --- »■' -— —^— ----_ 

30 yfclYRT 

UJ 

' r - ---— 

(2) 

(3) 

(i) 3JT^ 

44.0 yfclYIcT ^ Sl^lte 

50.0 ytc7^ld ^ 3rdl^ 

(ii) STTEIR tR ^TET 

45.0 yfcRTcT SF^fl 

30.0 yf^JJId ^ 31^ 


11.02.06.16 - ^ ClpH^yq ^ ^ ^ 3^^151^ t ^ 

^ 3lk/3I2JclT % ^IT ^ ^ ^ Flf ^^Rd BdllRd 

C^ ^TcIeJ^t 'dl^d 3 )l|^ ITT 3RT 'cJMgcri:! '{<T)qcj>IV0 t%Ucf^ ^ 

^T^racTT i\ SM 1^ uricTT 11 15 ftm. yf^ ^ 3 t1^ 

y^jyR^ 'He'pc cTiy ^ ^ ^ tl ?^RjT ^ tjteTT 3Tk 

^ ^ ^qgcF^ ^ cn^ ^ 3|t^ ^ ^ ^ ^ 

qRRf't "tt" ^ iftyiT ^ f I y Rf^ i t^ "IT" Tf f^fl^ 


3I^5TT3Tli ^ 3f^ ^1 ^ f$) Hf^l^d 3T^aTT3Tf ^ ^ 3Tg^ 


(i) 

3TT^ 

40.0 yfciyid ^ 3Ty|^ 

(li) 

3TRTR y? gT£T cTW 

[45.0 ytcTOci ^ 31^ 


11.02.06.17 - ^ cr? ttfrtt ^ arf^i^ t ijit yr? 


3jk/3TgTyT %T ttt ^ 1^ ^^T FTRrUcT ^ vScyif^ 

tcfaRiTT c^ ^ 3 Ty^ ^ ITT 3 FZT ^'cTchNcb %u^ ^ 

^ 5T^^n^%yTunmtiii?g5^^ ^rnp^ I, ^ ^ ^ 
^ g 3 TT^ ^ Tf ^jjlqil ITT 3 TT^ cTTc^ 3 ?^ ^Id^Tt? vSTT cl^T^yf^ 

^THT/^. ^ ^J^TTJ xMf^ ^ ^ ^ t| ^ TTf^ "TT” 


HJilflip' I 


II M 


IHi - I 


IIM ' 1 VI' l> 


M I t|.«*H. i 




[Hmil—^spjg3(i)] 
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^ ^ f I ?Tg mRI^Hc^ "^T' ^ f^ritcT ^ vjtf^ 

31^5713# ^ 3T^^ #TTI ^ PlHl^Rad 3T^IST13jt ^ ‘>ft 3r3^ ^ - 


(i) 

3)lsldl — 


#) 

3Te[f^ ^ 

47.0 5fR!Jld 77 37^Ti^ 


^Rd 47'j| 

45.0 flRiJld ^ 3RR4) 

(ii) 

srraK R7 ^ 4^1 

45.0 5ri^:#ld 77 37^ 


11.02.06.18 - 3lf^R4d ^ ^ ^ 3^ g? XTf^q^ #3T 3l1?J^lcT 

t uTt ^ 3jk/3fqgT %, ^ ^ ZfT ^ nf^^dlcT 

3F^ vJCllf^a ^4^c^)Rill ^ ^?Tcr6H,3nT^ ^ IIT 3p?T ^f^cfcPK^ 

1%ticra^ ^ ^ '{iemai ^kt ttm vfim # I ^ >Fr ^ 

a?tJT ^tt ^TcTT 3jk ?e^ W^dl 3fh 3rR7Rctd ^ cf^T ^ 

^ Tflrr ^ fcferf^ ^ I 

hRRi’c “^' ^ 3fg^ Tsra zff^ ^ f I 7j^ tiRRitci “et' ^ 


^l^q>) 31^18713# ^ 31^'ftq Btm I ^ PlHlctR^cl 3TtraTI3ff ^ 31 ft^TT^- 


(0 

STTsJdl 

36.0 9frl!#ld 77 37^7f^ 

(ii) ■ 

arren? ^ ^ ctrt 

32.0 MfciJ^ld 77 3P55;d 


(^) W. 11.02.08, ^.11.02.08.01, ^.11.02.09, 

11 . 02 . 10 , ^. 11 . 02 . 11 , ^. 11 . 02 . 12 , 

^.11.02.13, ^.11.02.13.01, ^.11.02.14, 

11.02.15, #7 11.02.16 ^ i> WT RTRfelled ?7ir vJHW, 

3ISlfcT:- 

11.02.07 - 3 rT ig^i1>lH IR ^Thf^ 

^ ^ 31157^ t ^ ^TEf sfT^/zfT ■^er 3^ <^dTH 3?^ 3J^iql' Tf 3RT 

^fni^ ^ cFf^ #ff ^’Tl, Ipcrcl'M, ^ ‘^c^cblvji, ?jf^cF5?T ^ • <cjcb7vji . 

*iieciaq>tisft^, ^ TfTc^ ^ #JTT, W 3fk W 35^, StI 3fR STgT 
33d7R, Wl>t, <1>|tM, 3f^'<cr> 3|R 'IC'H ^ Relief)>{ ^ ^TRT 

^ 3fR irt 337RR v^ ^4)1 vji 3TTf^ gft 3I?nT 
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^ TO anro ^ 11 tt? ttt ^ 

^ %\ ^ ^ ^1 ^ ^-^ritI^ ^ ^c^ci i cft aik 

3|trg^ ^ ^ ^ ^ ^1 ^ xrf^ •'^" gj^ ^ 


Jjivc, ^ f I TTf^flr^ "tr* ^ vll^cfj) 3T^gIT3jt ^ 31^^ 


^ HT! m 1^ 

^*-ifciRsid ar^ansit ^ ^ 3i^^ ?tHT - 

t 

\ 

i 

s 

j 

apisiR 

an^HstHn 

H«PT TO HTcft 

cRTT dlcf) 

Slic'd jp)+I 

1. 

^ 3t?T 

36.0 yfri-^Id ^ 

3R3H 

30.0 SrfclJilld ^ 

.3P^ 

26.0 mR^J^IcT ^ 

3P?JH 

2. 

HR/3frqcPT 

(HPT/efW) 

525 3P^H 

475 ^ 3p?^d 

475 31^ 

3. 

cRTT 

M0.0 PrffTO % 

3RJH 

5.0 yfil5Ild ^ 

3P^ 10.0 

5ffcTO ^ 

T 5 ijfcl^ld ^ 

apiRfcp 

4. 

(^ X 6.38) 

3.5 TTfcRlcT ^ 

3P^ 

3.5 Pf^^ld ^ 

3p^ 

2.5 TricRm ^ 

3P^ 


HTH^ ^ vjlpl ^icpc^C. cf>cf) ^17 vjy^l ycpK ^ <aiei f^c^m 3IMR 


(t?T) ^ TO ^ 3IH^ ^ ^3cqR ^ HTWT t ^ tR en^Hgh^H c[MT HPT 
ti ^'i "^r pf 3i^raiT3# ^ arg^ BtHTi 3 tt^j|5)h ^ tp^ tt^ 

'3Pc[1^ ?tHT 3PH2JT 3II^Hfr>l^ ^ HPTcp efPJ^ | 

ii.o2j)7.oi - an^^ra^H f^r^Fr/^jfW 

^^)/4>’^<»;{m ^ WTR aif^r^ t ^ ^ ^ afa^rf^ nrar # 

PT^ tR TT^ 3Tgfe 3 n^H?b^H. W^^ 

3II^'«sp)h, aPT TO^4 t 1 aTT^vHpf^l^ ^ ^ f^ ^ ?T^ ^>.11.02.07 ^ 
31^ 3ik TR 11.02.07.02 ^ apftp HsnfMIcT aJtuR %R^/RtT3PT 

^’^‘*■•5^**1' clHl^cW IpRpr a>^cf?lH,3fk ^ a'Hr^ckl l?5tPH 

cF^^cRPT ^ T3P7T^ ^ 1^ HR/3IPIcPT a5) 31^8173# a^T 
3PH 3T^8TT3lt ^ ar^^PT igVil | 3cMia 3li${ai 3)^4'tga 4.0 uf^^PT ^ 3ff^a5 
I qRf^nc "H" 37^51 Id ^ara ttpr ^ 11 mRRh^ 'tr' 

l^l^d "^ap vjIRcpI 3i4aTT3it ^ arj'ioM bWt i 


[HPtll—xyjT3(i)] 
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' 11.02.07.02- IphiR ^ ^ ^cqR Slf^r^RT t 

^ cRTT 3ik/^ "isllei ^cll 3ft? WT (ui'tl«?)| 'H^<Wd; ''cTTO f«t^ 37®C ■^.■^. ^ 
3#^ ^ 3ft? ^ TJW ^IT d^ckl/^ cR?qf^ 5t^t^ dc^Hcjli’ ? |i;^cWd : 

^ftW vft^ #T, M>4>et>H, ^ ^ 

*1i<?ctvj1 C^ ?ft?tT, ?rf^, w 3ft? w ^cqR, 3T% 3ft? STgT 
^p>N>t, ^5t^, 3R?^ 3^ srrf^ ^ ^?n? f^r^R sm 
^ yim f^ill wTTcTr 11 ??T^f ^l<D«?lc;, ^TT ^gc|»tviT 3RTf ^ WT ?rr t^c l Md 
^ ^ % t ^ 3rdHl?l<l> ^IT i^^J||<ic1l cra> ^ ^ ?T^ I ?IF 

^rggji?^ % #ft. ^ ^-?cnf^ wtri^ cjt# 3iqg^Ricb>< xjg ^eqid i\ 
g^ ^ I ^ yRftps 'X' ^ 3ig5n?T ?ft^ 11 ■^E qRf^ i ki 

"^' ^ 1^%T 3f^t5n3ff ^ 3fg?)iT #TT | m P l Hf^f^cl 3rcteTT3rt ^ 

’ft 3ig?)q ^ :- 


3j^anf 

Ifetuld 

<^«nJ/ii>l\ii'i 


^ ^rg<td 



<^vj|cr/Tblun 


(1) 

(2) 

(3) 

( 4 ) 

(i) ^ ^ 

36.0 yfclieid ^ 

3P^ 

30.0 yfciJilid sit 

26.0 yfrl'^ld ?t 

3PJ^ 

( 2 ) ’TR/31|ilcH 
(?rR/?ft3?) 

525 ^ 3ng^ 

475 t 3pggf 

475 ^ 3Fg^ 

( 3 ) ^ cRTT 

10.0 yfci^id 

3p?jg 

5.0 yfclJild ^ 3?^H 
^ 10.0 yfcRIcT % 

2.5 yfclJJId ^ 

3Fr1^ 

( 4 ) ^ ytcTlH 

(i?^ X 6.25) 

3.5 afcRcf ^ 

3Fg^ 

3.5 yfcliild ^ 3?^d 

2.5 yRtJ^ld ^ 3?^ 


•“ ^ *11*1 ^ ^61 ■cll<T>e)c, ?JT <5?ft Tra>T? ^ ?gM ^f^rpT (c^) 

3n«Jl? ?TT W ^ 3!^ ^ gJT “PFr ?)q t ^ tf^ 
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THE G.Wn E OF iM)IA: Ea iiiAORDINARY 


PartII—S^.. 3(i)1 


srcSsnsit ^ ^ 

^ W iYhT 3RI£IT ^ 

3jY? ;jc^ ch)'i^<E^H ^ 

1^ 42 ^ (^RRl)(2l) ^ 3?^ ^ iftw ^ ^ | 

11.02.08 — arrf^ P»c^ ^ 3Tf$t^ t ^ ^ 

3ik/^ ^ w^ 3HI ^cqr^ ^ 3 ri vM 

’Icms^'l'H, thTcln T^cfJtuf, ?jRcr)ci T^cblvji, HIcTil-lchHsfjH, ?IF^, 3^t^ 

W vicHK, 3rl 3lk 3T^ vicHK, ^Tq^t, sfk ^ ^^r^M 

?ft?TcT ^ yRT f^^IT uITcTT t J Tfrchcld cTcpft WTK 

^ ^ciTlvji 3TTf^ aTcTfT W 3fYj/^JT Rlc^MH ^ 11 HF 

^ Ftjfr I 'ZJF 'g-'MlRtcl vdW<^c||cYl 3fk 3j4'^'feR|ch XTcT ^dcll-H 
^ ’ter ^ ^ I MRRue '‘^'' ^ 3?^wcT ^ 11 ^ 

ijRRiki "TT' ^ fcif^ ^a=H v^Rct^t 3T^a7T3ff ^ ^tt i ^ RrRfcifeRT 

3f^5lT3Tf ^ ^ 3|^'(oM FtHT — 


(1) 

sM (yn/xpr) 

20.0 Mfcl?ld ^ 

(2) 

(^/^) 

2.0 MfcliiM ^ 3Hf^ 

(3) 

^ uYcHh (qF X 6.38) 

3.5 yfcl^id 'tT 


11.02.09. - 4|Kl1^d ^ cfF WTK t ^ FR/ife c^ ^ 

frt m 3 e^j Re^Yt i^tor fnt ^ ^ srrRi^ fuRT% 

Mr ^ 'HR^HI ^«pfr WT ^ciTTF n 3?T^ ^ t, W^ WT 11 ^ 

^ cRTT 3fk 3RTMg W ’HHm'lvHH 4 Rc|4h FM #?/TrT ^ ^FfETS^f^f 

^ Plcbldchx! yw fMy yncfT t 1% 'HHliirRld f^ yfl ^ ^ 

(?fiFy>) yt^lM 3f^qTcT ^ cf^ mRci^h f ^ i y? wR^ yr^ 
3rq^[^oRf^ xTcf ^cicii>H 7 ^ ^gciM ^ ^ #n I y? ^£f h wr ypY yr^ 
Rdicfjir w4 ^ ^ ^ I MRRite ”f" ^ ^fr^ ^ ttce^ 

11 y? mRRi^ "eT' ^ RRf ^sh 3T^3rf ^ ^ i ^ 
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PlMf^Rdd 3f^OT3ff ^ ^ ^ - 


ywK 



g;*tr B^fT 

4' ^;»Er 

(i)^ir«51fd 5*51 

8.0 yfcISfld 

^/’q^T ^ 3Rg5 

26.0 SlfcRRT 
ipT/^ ^ apgB 

34.0 yl^i^ld 

T:pT/T^ ai^ 

(ii) 

33PRT: 

1,0 yfc^!?m 

TJTT/^ ^ 3HJff 

alk 8.0 TiftRRT 

1T*T/1?7T ^ 

3FTf^ 

20.0 5lRl¥ld 

^ apgg 

34.0 y!^?Td 
xpr/ipT ^ ar^^ 

(iii) c||nfl|>d 
HtKdPlill ^ 

1.0 wfcl^ld 

apritt^ 

20.0 Mfci!#ld 

i^fT/^PT apgfT 

t ' 

34 n. ■ ■^?I'7 

j 

(iv) <3ri<3frf.cl 

'^\^ 

15.0 9Rl!?ld 

^ apg^ 

11.5 yfci^ia 
T^/IJ^T % 3HJB 

34.0 yRlJ^ld 

15^/^ ^ apg^ 


11.02.10. - H^l^d -Hypld ^ ^ d«IT/3I«JcrT ^ 
i^RFlr #^r 3?sraT ar^ ^ ^diVwT ^ ?TTf^ . ' ^ 

31T%^ ^ ^ Plcbld4>v! ^^\ 31^ ^ ^ 1«Rr^ MT ^ ^8Mf 

WT ^3c«T^ ^ t wn ^ ti "5^ ^ ^ 

daiT/sramT ;ff^ 3RT^ ^ ^ c^ 'Htje«i> c^ ■?nsr ^ ^ 

1^r?n^/3TS7crT f^Rpici^ 'HHiiilf^d tnr ^ffc^ cnf^ '' 

^ ^ ^ ^ 3?^tnrf ^ Mf^clc^H ?T ^1 ZI? 

'(i'MiRki ^ afR sftppifxraR ^ ^ #tti ^ 

^ ^f ^ ^ ^ ^ gcRT #tti w^ MRI^i^e “^" ^f 

argincT ^ f i ^ tiRf^i^e "^' ^ f^t^cT g?*T 


1728a—3 
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THE GAZETTE OF INDIA: EXTRAORDINARY 


[Part II—Sec. 3(i)1 


^ SrjWT #TT I ^ PlHl^fed 3?^5TT3?t ^ “ifr 31^^ ^NT - 


vlcMK 



^RflT ^ 

wltHd 

(i)^igRcr >HtjPci 

9.0 uRli^ld 

g^/grr ^ 3pqg 

31.0 yPii^id 

gR/igr ^ STRJR 

34.0 

•RR/RR ^ STRJR 

(ii) Ti^Rcl gqPid 

RchaPRI 

1.0 TrfrfWd 

3Hp)ch 

26.0 9p|!f)d 

TTR/gR % 3pgg 

34.0 Mf?|5fnfT 

RR/RR ^ 3RgR 

1 (ill) MTMpd ^ 

I 

I RFRT; HQ^P'3-n 

3.0 yR)?T(T 

T^H/TTR 3Fgfr 

28.0 Rpf^fd 

gR/qR ^ STRJR 

34.0 yPi^Td 

RR/RR ^ ^pgR 

j 

^ 9.0 nPracT 

g^T/gR ^ 

3RTf^ 



(iv)RgRcT 'HyPd 

cITcTT 

16.0 yP^ld 

RR/TRT ^ 3RJR 

30.0 yfcl?!^ 
gR/RR ^ 3RgR 

34.0 RfcRTcT 

RR/RR ^ SPgR 


11 .02.11. - ^ Tjitr nsjT/3T«IlT % ^ ^ ^ ^ ^ ^ 3ITf^ 

■RT^ Pi chid 5fM ■v5c<?T^ 3fPr^ 11 ^ ^ ^/GTSTcfT 

c^t ^ ?f?r^ ^ ^ ^ >H'yech c|^ PfHIch^ ?T8TT/3T®f^ PfchTcT^ 
'iHHiy'tPld 1%^ W ^ia^hcTT t cTT% 'dRl4llvSRT ^STFT ^ ^ ^ ^ (dl'Sch) 

^ M Relied ^ ^ I ^^ffePT W #fTT #1T afk 

^-'WiRte diiici> cTTdT alk sftpg^nPr^ ijcf xaeciw ^ ^gcjRT ^ ■g^ ^Trt i 
W sH'Wpl 'IslPd^d, WT ^ ttRctMcT 

?TSTr PlciTO ^ cf>^ ^ gcFcT #TT I MPRlkl "iT" 31^5110 "jfl^ t[ 

11 ^ LjRRitd "■y" ^ fetf^ ^5^ \^|cic[?r 3f^r5Ti3ft ^ 3ig^ i ^ 










(iii) 

HchyPiyi 






arraiR 

cT 

cT ^ef 


yfcisjid yfciJfid 
TpT/xpr 

% amlSraj % 3F^ 


HkT?RT yRRTcr tnrRTcT 3T^Tlw 

^ 3Pl1^ ^ 

3ik 26.0 
Ml^!#ld 

^ 3rpr|^^ 


31^ 



8.2 

- -Ov 

md^ld 

3r=rf^ 


5.0 

1.5 

34.0 

18.0 ^ 

99 ^ 8.2 

5lfcRRT 

Hfriseid 

yfcRTrT 


wfclJ^ld 






% 3H|2j0 

^ 3i»l|tlct> 





(vif) 11.02.17, 11.02.18, 11.02.18.01, 11.02.18.02 #f cfj. n. 

02.18.03 ^ 11.02.12, 11.02.13, 11.02.13.01, 11.02.13.02, ^ 

11.02.13.03 ^ \j1HiJ|| | 
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THE GAZETTE OF INDIA: EXTRAORDINARY 


[Part II—SEc.3(i)] 


(?T) 11.02.19, 11.02.20 ^ :- 

11.02.14- ^ ^ d^/3TSTcIT % ^ ^ ^ 3IW 

^ergjf^ TTpfr ^ wr ^ wrt ^ wt ^ wtr: ^ ^ 

^ f I ^ 'HIHIWJ |31T 3TSM cfT^ 

^ TfW t 3tR 3F^ cRIT/SrsTcJT ^pRT 3?4d^ 

^ ^ f| dcra-l ^?T 

cTajT/3faTcrr ^ 3P?T "5^ ddlR'f ^ TIRT 'JiRdI fuT# ^a+1vj?f41 '^STT 

^ ^ ^ ^f WT ^ I ^ cf>t CRTT, 

^ cTSTT ^J#r5T f^efN ^g^RT ^ ‘5^ I ^ 

- gwif^iid v/iTzi^ cfT^ g^of^RR tr^ ^ amg'toRicbx! ct^it '^cqi'H 

^ #ft I MRf^itd "tt" sgfTKT ^ 11 ^ qRRi'c "^" 

^f fcfficr gCT 3Rr5fT3Tt ^ agwr Ftm i 

■q^ 'm Rj ^ ^ ^ t, 

Hchta'^r 'm Rff?f ^ f^ q^^qf^fcT t q?f qcKa-i ^ ^fTRra> wg BHri 


Rinf^fe’d aRanart ^ ^ 3rg^ ^qr -" 


vIcMId 

3fT^ 

oY'H 


'HIHI*^ 

(?3ra) 

(1) 

(2) 

(3) 

( 4 ) 

(5) 

(i) <iqcT 

16.0 qf^?RT 

T?q/Tjq ^ 

3rqt?r^ 

80.0 yRi!?id 
gq/xpr % 

1.5yfcl^ld 
i?q/i?q ^ 

3.0 yfcl?KT 
T?q/ijq ^ 

3?df^ 

(ti) ^ 

^5Rjq 

0 

Hchaq 


76.0 MRiild 

qd/qq ^ 

1 



(3l) Tfd q>.11.02.21 qjt qj.l 1.02.15 ^ ^ ^ ^<q;'ti<sqif^d RrH W^TT 3?R 

^ yq>R gi';W3Tr1%d ■qq q^. 11 . 02.15 dTRfr ^ :- 
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•sprg3(i)] __ HPTl _ 

(i)^ 6 cISfT ^3^ ^ PlHf^R^d 

vimpTT, 3[srfq :- 


(1). 

(2) 

(3) 

(4) 

(5) 

(6) 

6(q>) 

yTTldq^i 

40.0 % 44.0 

26 

3.0 

0.5" 


(ii)3>JT 13 cmr ^Rf^TcT yf^qt ^ PlHl^R^d 3RT:^«nt^f^ 

tor 3121% :- 


(1) 

(2) 

(3) 

(4) 

(5) 

. (6) 

13(q5) 


40.0 % 43.0 

28 1 

3.0 

0.5" 


(iii)^ 29 ^ ^?R%cT yl^fe4l’ ^ WEfRT PlHf^l^d 

%>JTT ^5nW, 3I«1% :- 


(1) 

(2) 

(3) 

(4) 

(5) 

(6) 

"29(qj) 

viTi>i[qci 

40.0 % 43.0 

26 

3.0 

0.5" 


%) qj.11.02.21.01 -% ^SfPT Pinf^Ryd 3i^:^?2fTf%T %>2IT 3f2|% :- 

'*^.11.02.15.01 W/*1<HsH cI«IT Plufcnq ^^/Plvifcfiq 
H«Ksn ^ ^ ^ ci>Hi^cid 3T%^fw t % y'H'W>'i»Ji ^ ^ 

^ CISTT /araicTT ^ ^ gRT vJcMK % ^TTfl sfk 1 t?T ^ % cRTT Tjff cRf 

Pl«l>ld<1)V tl ^ qidT ^ afk ^ sft? 

#n I cid^ ^/cRTT, tr^3rf q5t qw, 

qij ^qm cT2IT3RT-5^irqqRqT%q%r Rdldlq qqrsj % ^ #111 ^ 

MR(^|fc<i “q" ^ 31^^ ^!3TU #3q % ^qq% 1 1 q? yRRlkl "q" ^ 1c!l%?r 

V^%q5t 3#T13ff 31^^ #TT I q? PlHfetRad a%5TT3ff % ^ 3T^^ #TT - 



^ q-flT/HiKdH 

Plx4d ^ 

H4<sH 

(1) 

(2) 

(3)' 

(i)40°^. q? #3IR. 

40-44 

40-44 
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q'dH (fif^Ji) 



(ii)dli{dl Pd/XPT 

0.4 ylrl^ld ^ ddRfd^ 

0.1 Pfe^i^ld ^ 3fd1^ 

(iii)'^^ ddT Pd/Pd 

99.6 Pfel^^ld 'tf 

99.8 WlclJ^ld STdJ^d 

1 (iv)Rd^ cfdj^ 

24 

24 ^ 3RJd 

i (v) 3 TtfcT^ kjRi>s ^ 

i 

0.4 dlrl^ld ddf^ 

0.3 PRlJ^ld ^ ddRtd 

HfvOi^y'lcldl^^ did 
(d|cK^)dH ^ 
7?[^_pcp^^e Rj.dl. 

PdT ) 

0.6 ^ 3fd1^ 

0.3 ^ 31df^cE 

(vii)g'Sl4H d^d^l 

d.uilc'Hd 

^u|ld^d 


( 5 ) ^ ^.11.02.22 cE.11.02.22.01 ^ ^.11.02.16 ^.11.02.16.01 

^ WT <5-41el f^i)l 

(^) TR TT. ^.11.02.23 ^ TSTR f^Hf^Rad ^ viTTW, 3TajfeT:- 
“^.11.02.17 ^ 3Tsicrr ^36r^ amr TrtHeT ^ 

TRgf^ ^ ersTT/ 3T2im arsicrr ^ ^ ^ aiaigr 3[f^ 

Cf^ elcfci'^Rlcl'd <Nc>^llRcr»ei cfSTT SRlPhd^ HI4>d 

Rh'^ciri ^ gp^ T3eq|c; 3TRf^ f I 

s|i44>i 4'S'H Wsg ^c^el^Rid'H T^Rr^rf^Ed^ ^ ^ FT t 3fR FiRt^cT 

31^ «RT^ c(T^ ^crcTlRiJi c^ 3P?T cbcTl'^ ^ t 3|R Tjf^ ^ 

^ sm dTl^ ^ ^ cfr wm ^ TffW e^d ^ ^ dEpfn 
vieHK ^ ^S^TvIfcl v^[cRdPf '^aTT ^TTffgr ^ I ^ ^ g^R^J l 
•grsr ^ 3)R>Rqel Wdd%e^, 'dlRd ^ (efESd), ^ (cfr^) ^ 

(dto) ^ft^, ^ (dto) df^, dd ^r gePR^td ^ ^#?T 

eTdT HK^'?l<j>ci ddIRt ^ RtRRd #?fld 3m ^ ddefT 11 d^Rd dPT^ ^ 

#dT 3T2TdT ^c>|cbld #dT dSJT W ^ W ^ ^ d^E^ f I ^ 

(d^gcE) ^ 3Tdd Rf>p RdT d? PdT 3fR ^ ddd ^ ^ I ^d^t 

dddTfeT ^/ddT, ddT, dRd dd ddT ^ W^t ^ ^ 

PldT dleTT t, d^ BtdT I ^d^T MRRlkl "d" dpHcT Tdd dldq ^ ddi^ f | 


rmM'iviimi ■ 


II I 


■i ii'1 i ■ > liW 


< 1 vn I' 


>r>IM«P<.i 
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^ nRf^ioci 'tr‘ if ^ sf^Kna# i> ^ 


wqR 


cJ^ff 



( 1 ) 

(2) 


(4) 

■(5) 

(i) 

3.0 ifrfcRlcI T?Tf 
/^ ^ 3RJ^ 

8.5 Ulcl!?l<n 

x?^ /w ^ 

3P^ 

3.2 yfrRRT ^ 
/^ if 3RJfT 


(ii) iTFm: 

H<RslPli|| 

0.5 ypRlcf 

3R2JfT 3frf 3.0 
yfcRRT 

^ Sl'lltjcf) 

8.5 TrfcRIcT 

% 

3.2 XlfrRRT 
X?JT/xnT ^ 

ar?^ 


(ill) 

0.5 yfcRRT 
XPT/IPT ^ 

3P#ra5 

8.5 XlfcRRT 
X?^/XJTT ^ 

3HP 

32 XlfcRm 
XJ^/X^f ^ 

3P!JfT 


’RRsPrar 

(iv) ^i#e/ 

3.0 iTfcr?m 

8.5 5lfcr?RT 
xj^/xpr if 

3P^ 

3.2 XlfcRTcT 
x^/xpr ^ 

6.0 XrfrmcT 
XT^/XTtt ^ 

3R^ 

'^'^)Ri<i5Kcr> 

Tfrn^ 

(v) ^l>el 

1.5 TlfcRTcT 

xpr/w % 

8.5 wlcU^ld 

^/xpr 

3RfT 

2.6 XtfcRTcI 

XR/Xnr ^ 

3R^ 

6.0 xrfrRlrT 

X?^T/X^ ^ 


c^l^Ccf) 3F^ ^ aigJTTO 3TJ^RTT 0.85 Ufct^TcT ^ ^ HSTT 1.2 ITfcRTcT 
3Tf^^ eVfl I f^Plf^oe ^Q'C<1> 3T*^ ^cIxTlRill cbM’ti cfv?^ cfTc^ Tfjrf 
10 ,00,000 ^ ^ ^ #TT| 

^ alR '!4Vl6<i % f^RTT we WT ^ eJ^ tR ^ - GiUJjf l 

3TRISJT vRT ^ 'fTT^ ^^16^ ^ WT«f) ?Wt I fuRT 65*^ ^ 

cTFT TR Rj«c|^ ^ erre WT WEIR f^W vIRTIT WT ^ WT 3iaic/T cTTf^tET 
W^ITRcT <iVi6cI ^ <^«lc1 el<ll<II vjih^mi cRJT ^I? f^Pif^cc 3F^ cfR% 

cIT^ TTFT ^ ^^a*1 31^511 ^ IJfegR \3j^ vif^RsId ^ 31^^ 
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(^) ^ c(>.ii..2.23 ^ «?>.11.02.17 ^ ^ T^TTT W 

t, Pl*-lf^Racl utf^ ^TV* JI [, 3T2lf^ >- 

"^.11.02.18 ^ ^ ^ ^ ^cqR 3fMcT t ^ ^ 3T8TCJT 3P#IT 

f^RT^ ^ ^ ^ 'HFr telH W t, ^ ^ ^TteR ^ ^ 

Wiki f^RTT ^ i 

^ % #3T, STSTcTT 'HHgeil vdcMl^l ^ ^ g^s^Tcf: 3T^ ^ 

HchyPl^i ^ 3TSM 6l^ ^ vJFTT^ ^ 

STcrn'"fR 3Tf^l^ 11 

3fT?r ^ Tara 3T2 m ctt^ #5t I^TRt^ ^ 

sf?rrT, HtRslPl-MI g-is^d: 37^ ^ 37^ ^ 

^ ^ f^RIT vjfTdT 11 v^<l5'dl ^ nSTT ^TSTT 'gcfRT eVfl 

3ff^ cfjt^ gqi'd hstt '^ccu'd eVfl i hRRioc ^ ^ 

srpncf T^ni ^ 11 ti? MRRibd "'et" fciftcT 7tRra?r 37^5R37t 

^ 3rgWT ^ I ^ PlHl^f^d 37^rSTT3fT ^ 37^^ ^ :- 


aT^eTR 


amift q ^ ^ 

(1) 

(2) 

(3) 

(i)37T^ 

5.0 yfcT?TcT ^ 3Rf^ 

4:5 ^ffcr?TcT ^ 3rF[f^[^ 

(ii)f^ W 

2.0 nfcwn xpr/xnr % 

3l’l(kl<1) 

2.0 yfcmcT xpT/T^xr ^ 

3f:7Rm> 

(iii)^ 

(xj^ X6.38) 

10.0 !7fcr?RT X^/EJEf ^ 

37^ 

7.0 ^ 

37^ 

(iv) cgH 

9.5 TTfclW xn7/i;n7 

31-1 Rich 

15.0 wfcW^ Xttt/ittt ^ 

31-1 Rich 

(v)Tyr.X?^. (10.0 yfcT^TcT 

5.1 31 ■^*1 

5.1 ^ 37ElRm> 

(vi)Plvjlel c^c^clvjl ^ 

^rf^lc^crd 

eltfclvjl 37^tTf^^ 

61.0 yRi^id xTTT/xpr 

37^ 

61.0 TTRRTcT XT77/TTT7 % 

37^ 





—•qp^ag)] 


MR?f ^ : sraraTT'T 


fe**rT : (i) ^rrjf ^ Plv^cflq <A<»cIvji cRTT ^<jc1vji 3 nfT 

^ ^crclvji aRlf^ ^ el^elvjl ufTcTT 11 

(ii) <^<rclvjt h'|'iI6I§^c ^ 100 ’TPlt <^<tci1vj1 ^ 95 ^ 

^ 11 

^.11.02.19 ^ra ^cqK ^ ^ ^ ^ 3TcT»T 

cit^ clSff '^SlFfR HM W WTK tl 

^l?r 3F^ % ^T^?#RIT ^ ^ 31^ 3?cr^1^ ^ ’W>'ci>=l ^ 

ajcFT ^ ^|cf>^ 3JM W WIR 3T1^I^ 11 

lara 3ni^ ^ H<i^Piiii ^ ^ ^ (cfl^) P^«*»ic*»l ^ 

^ 3Rr ^ 3ff^ ^g?srf^ ^ ^ 3?r^ ^ wtr 3Tl^r^ t 

3fqg ^ 5RT aisrar aRi ^ w ^ I 


«n«i 3!«M cn^ ^ ^ f^rwn^ 

TT^ ^ yRK^'Ui ^ w^ ^ wiK 3 iMct t f^wr ^rgf^ ctft ^ 
tor "W11 ^ «iHWH cTsn ^ 3f8M %m itnt 

^ ^ ^ Mf^ci 11 

^ ^3cqK ^ ^ #iT 3f8M simr ^ffiirluir cWT 

^ 3ik ^ ^TBfr ^ ^ ^ I yRf^ '‘T' ^ si^wncT 

f I ^^E yRRl^^i 'tr' ^f f^UcT ^ vjrf^ 3I^«TT3[f # 31^^ 

#TT I ^^? PlHf^l^d 3T^aT13Tf c^ ’ft 3?^^ ^ :- 


arftanf 

3ra^ 

3F^ 


(1) 

(2) 

(3) 

(4) 

(i)3n^ 

12.0 yfcTTRT 
^/ipr ^ 3Ht^ 

12.0 yfciJ^rci 
xT’i/xjTf ^ 3 r1^ 

8.0 llf^?TcT TJ’T/X^’T 

' ^ 34*1 
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E 


(ii)^«r ^ 

2.0 yf^§ld 

^ 3Rte 

2.0 Trf^ld 
xpr/xpr ^ 3FTf^ 

^.0 ylcUiid xpr/xjiT 
^ 3}'llt|<t> 

X6.38) 

^ -m 

mm m 

84.0 5lfcm^ 
xpr/xnr ^ 

90.0 yf^^T 

xpr/x^T ^ 3 rj^ 

88.0 ylcUfId 
x^xT/xpr ^ 3Fg^ 

(iv) ^ 

95.0 5f^?ld 
xpr/x^ ^ 

SHJfl 

95.0 ylclYRT • 
T^/xj^T ^ 

95.0 yfcRRT 
XJTT/Tpr.^ 

3P^ 

(v) ^ 2^5 

^iflci wr 

7.5 yfcli^ld 

xj^T/xpr 

2.5 TlfcmcT 
xpr/x^ ^ 


(vi) elcrcl'Jt 

1.0 yfcti^id 

xpr/iTTi 

3Hf^ 

1.0 yfcI?RT 

XX^T/XJTT ^ 

apd^ 

1.0 yfcT?icr 

XfH/l^ ^ 

3Hi^ 

(vii)3F^ ^ 

f^r/# 0.1 


0.27 yfclYTcT ^ 

3Rf^ 


(viii) 10 % 
xft.Tfcf. ttFT 

— 

— 



(iii) f^TCHtr ^ ''IT" 13 ^ TTfcITcT PlHicife'd 

sicT; ^fenfSfcI cf?r vjTFpff, 3181^ :- 






laia ^ I^bJi Jail) 











/moi. - - - - - /'His 








(^) 


































[HPTn—Tgqg3(i)] 




31 
























cTT^r^ 1^ JPHT I #? ^ 
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(S’) tfTjSits ^ WT ^ 



































^ ^ VI<4Vl 



TT^rST^fcT^ ^ c^Plcl) 
(4) 








1^9 r!T 

















(iv) view if 2 ^ 
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MINISTRY, OF HEALTH AND FAMILY WELFARE 
(Depaitment of Health) 

NOTIFICATION 
New Dellii, the 7th June, 2005 

G.S.R3S6(£>. —Whereas a draft of certain rules further to amend the Prevention of Food 
Adulteration Rules, 1955, were published, as required by sub-section (1) of section 23 of the 
Prevention of Food Adulteration Act, 1954 (37 of 1954), at pages 1 to 94 in the Gazette of India, 
Extraordinary, Part II, Section 3, sub-section (i), dated the 20'*’ June 2003, under the notification of 
the Government of India in the Ministry of Health and Family Welfare (Department of Health), 
number G.S.R.497 (E), dated the 20"’ June, 2003, inviting objections and suggestions from all 
persons likely to be affected thereby before the expiry of a period of sixty days from the date on 
which copies of the Official Gazette containing the said notification, were made available to the 
public; 

And whereas, the copies of the said Gazette were made available to the public on the 25*’’ 
June 2003; 

And whereas, objections and suggestions received from the public within the specified 
period on the said draft rules have been considered by the Central Government; 

Now, therefore, in exercise of powers conferred by section 23 of the said Act, the 
Central Government, after consultation with the Central Committee for Food Standard, 
hereby makes the following rules further to amend the Prevention of Food Adulteration 
Rules, 1955, namely :- 

1. (1) These rules may be called the Prevention of Food Adulteration (Fourth Amcndnient) 

Rules, 2005. 

(2) They shall come into force after six months from the date of their publication in the 
Official Gazette. 

2. In the Prevention of Food Adulteration Rules, 1955, (hereinafter referred to as said rules),- 
(i) In rule 42, in sub rule,(zzz), after clause (18), the following shall be inserted, 
namely: - 

“(ZZZ)(19)- Everypackageof Low Fat Paneer/Chhana shall carry 
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the Allowing label, nainely:- 
I^w FatPaneer/Chhana 

(ZZZ)(20)- Every package of Cheese(s), if coated /packed with food 
grade waxes/polyfilm/wrjqjping of cloth, shall l^r the following |§^1, 
namely;^ 


Remove the outer coahQg/p§pking before consumption 

(2ZZ) (21)- Every package of Frozen Desert/Frozen Confection shall bear 

the following label, namely:- 

FrozenDeserts/Frozen Confection Contain..........Milk Fat • 

/Edible Vegetable Oil */and Vegetable Fat *. 

* Strike out whichever is not applicable. 

(ii) hi Appendix ‘B’ to the said rules,- 

(a) for item “A 07,04.01the following shall be substituted, namely:- 

“A. 07,04.01” Ice Candy means the product obtained by freezing a pasteurized mix 
prepared from a mixhire of water, nutritive sweeteners e.g. “sugar, dextrose, liquid 
glucose, dried liquid glucose, honey”, fruits and fruit products, coffee, cocoa, 
ging^, nuts and salt. The product may contain food additives permitted in 
Appeiidi’r C. It shall conform to the microbiological requirements prescribed in 
Appepdix D. It shall conform to the following requirement 

(i) Total sugars expressed as Sucrose....NoHess than lO.O percent” 

(b) ip item ‘‘A.11.01.01 the following shall be added at the end, namely:- 
‘Tptal urea content ip the milk shall not be more than 700 ppm”. 

(e) ip item “4 11.01.11”,- 

(i) against the epfry ‘‘Qpffalo Milk’’ occurring in column 1, under column 3,- 

(a) after the words, “Haryana”, the words, “Jharkhand” shall be inserted; 

(b) after the words, “Uttar Pradesh”, the words, “Uttaranchal” shall be 
inserted; 
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(c) after the words, “Arunachal Pradesh”, the words, “Chhatisgarh” shall 
be inserted; 

(ii) against the entry, “Cow Milk” occurring in column 1, under column 3, - 

(a) after the words, “Bihar”, the words, “Chhatisgarh” shall be inserted; 

(b) after the words, “Uttar Pradesh”, the words, “Uttaranchal” shall be 
inserted; 

(c) after the words, “Jammu and Kashmir”, the words, “Jharkhand” shall 
be inserted; 

(iii) against the entry, “ Goat or Sheep Milk” occurring in column 1, under 
column 3, - 

(a) after the words, “Chandigarh”, the words, “Chhatisgarh” shall be 
inserted; 

(b) after the words, “Uttar Pradesh”, the words, “Uttaranchal” shall be 
inserted; 

(c) after the words, “Jammu and Kashmir”, the words, “Jharkhand” shall 
be inserted; 

(d) after item A. 11.02.02, the following .shall be inserted, namely:- 

“A.U.02.02.01- Cream Powder means the prodtipt obtained by partial 
removal of water from cream obtained from milk of cow and / or buffalo. The fat 
and / or protein content of the cream may be adjusted by addition and / or 
withdrawal of milk constituents in such a way as not to alter the whey protein to 
casein ratio of the milk being adjusted. It shall be of uniform colour and shall have 
pleasant taste and flavour free from off flavour and rancidity. It shall also be free 
from vegetable oil /fat, mineral oil, added flavour and arty substance foreign to 

milk. The product may contain food additives permitted in Appendix C. It shall 
conform to the microbiological requirements.prescribed in Appendix D. It shall 

conform to the following requirements: - 

(i) Moisture ~ Not more than 5.0 percent 

(ii) Milk fat - Not less than 42,0 percent 

(iii) Milk protein in 

Milk solid not fat - Not less than 34.0 percent.”; 
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(e) in item A. 11.02.05, the following shall be added at the end, namely:- 

“Provided that paneer or chhana when sold as low fat paneer or chhana, it shall 
conform to the following requirements: - 

(i) Moisture - Not more than 70.0 percent 

(ii) Milk Fat - Not more than 15.0 percent of dry matter: 

Provided further that such low fat paneer/chhana shall be sold in sealed 
package only and shall bear proper label declaration as provided in sub rule (zzz) 
(19) of rule 42.”; 

(f) for items A.l 1.02.07, A.11.02.07.01 and A.l 1.02.07.02, the following shall be 
substituted, namely;- 

“A.11.02.06 “ Cheese means the ripened or unripened soft or semihard, hard 
and extra hard product, which may be coated with food grade waxes or pKslyfilm, 
and in which the whey protein/casein ratio does not exceed that of milk. Cheese is 
obtained by coagulating wholly or partly ihilk and/or products obtained from milk 
through the action of non-animal rennet or other suitable coagulating agents and by 
partially draining the whey resulting from such coagulation and/or processing 
techniques involving coagulation of milk and / or products obtained from milk 
which give a final product with similar physical, chemical and organoleptic 
characteristics. The product may contain starter cultures of harmless lactic acid and 
/ or flavour producing bacteria and cultures of other harmless microorganisms, safe 
and suitable enzymes and sodium chloride. It may be in the form of blocks, slices, 
cut, shredded or grated cheese. 

Ripened Cheese is cheese which is not ready for consumption shortly after 
manufacture but which must be held for some time at such temperature and under 
such other conditions as will result in necessary biochemical and physical changes 
characterising the cheese in qu(illtoR» 

Mould Ripened cheese is a ripened cheese in which the ripening has been 
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accomplished primarily by the developincrtl of characteristic ttibtild growth 

throughout the interior and/ or on the surface of the cheese. 

Unripened cheese including fresh cheese is cheese which is ready for 
consumption shortly after manufacture. 

Cheese or varieties of cheeses shall have pleasant taste and flavour free from 
off flavour and rancidity. It may contain food additives permitted in Appendix C. 
It shall conform to the microbiological requirements prescribed in Appendix D: 

Provided that cheese or varieties of cheeses coated with food grade waxes/or 
polyfilm /or wrapping of cloth shall bear proper label declaration as provided in 
sub-rule(ZZZ) (20) of rule 42. It shall conform to the following requirements: 


Product 

Moisture 

Milk Fat on Dry 
Basis 

(1) 

(2) 

(3) 

(i) Hard Pressed 

Cheese 

Not more than 39.0 percent 

Not less than 48.0 
percent 

(ii) Semi Hard Cheese 

Not more than 45.0 percent 

Not less than 40.0 
percent 

(iii) Semi Soft Cheese 

Not more than 52.0 percent 

Not less than 45.0 
percent 

(iv) Soft Cheese 

Not more than 80.0 percent 

Not less than 20.0 
percent 

(v) Extra Hard Cheese 

Not more than36.0 percent 

Not less than 32.0 
percent 

(vi) Mozzarella Cheese 

Not more than 60.0 percent 

Not less than 35.0 
percent 

(vii) Pizza Cheese 

Not more than 54.0 percent 

Not less than 35.0 
percent 


A.l].02.06;01 -Processed Cheese means the product obtained by grinding, mixing, 
melting and emulsifying one or more ■ varieties of cheeses with the aid of heat and 
emulsifying agents. It may contain cream, butter, butter oil and other milk products subject 
to maximum 5.0 percent lactose content in the final product and edible common salt, 
vinegar/ acetic acid, spices and other vegetable seasoning and foods other than sugars; 
properly cooked or prepared for flavouring and characterization of the product provided' 
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these additions do not exceed one sixth of the weight of the total solids of the final product 
on dty tnatter basis and cultures of harmless bacteria and enzymes. It shall have pleasant 
taste and smell free from off flavour and rancidity. It may contain food additives permitted 
in Appendix C. It shall conform to the microbiological requirements prescribed in 
Appendix It shall conform to the following requirements: - 

(i) Moisture - Not more than 47.0 percent 

(ii) Milk Fat Oh dry basis - Not less than 40.0 percent: 

Provided that pfOdessed cheese chiplets (packed sliced cheese) when sold in a package 
Othet than tin, shall not contain more than 50.0 percent moisture. 

A.ll»92>06<d2* Processed Cheese Spread means the product obtained by grinding, 
mixing, melting and emulsifying one or more varieties of cheese with emulsifying agents 
with the aid of heat. It may contain Cream, Butter /Butter oil and other dairy products, 
subject to a maximum limit of 5.0 percent lactose in the final product, salt, vinegar, spices, 
condiments and seasonings, natural carbohydrate sweetening agents namely sucrose, 
dextrose, com syrup, com syrup solids, honey, maltose, malt syrup and hydrolysed lactose 
and foods properly cooked or otherwise prepared for flavouring and characterization of the 
product provided these additions do not exceed one sixth of the weight of total solids of 
the final product on dry weight basis and cultures of harmless bacteria and enzymes. It 
shall have pleasant taste and flavour free fi'om off flavour and rancidity. It may contain 
food additives permitted in Appendix C. It shall conform to the microbiological 
requirements prescribed in Appendix D. It shall conform to the following requirements: - 

(i) Moisture - Not more than 60.0 percent 

(ii) Milk Fat on dry basis - Not less than 40.0 percent 

A.11.02.06.03-Cheddar Cheese means ripened hard cheese obtained by coagulating 
heated/ pasteurised milk of Cow and / or Buffalo or mixtures thereof with cultures of 
harmless lactic acid producing bacteria, non-animal rennet or other suitable coagulating 
enzymes. It shall be in the form of hard pressed block with a coating of food grade waxes 
or wrapping of cloth, or polyfilm. It shall have firm, smooth and waxy texture with a pale 
straw to orange colour without any gas holes. It may contain food additives permitted in 
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Appendix C. It shall conform to the microbiological requirements prescribed in Appendix 
D. It shall conform to the following requirements; - 


(i) Moisture 

(ii) .Milk Fat on Dry Basis 


Not more than 39.0 percent 
Not less than 48.0 percent 


A,11.02.06.04- Danbo Cheese means ripened sem.i hard cheese obtained by 
coagulating heated/ pasteurised milk of C ow and / or Buffalo and mixtures thereof with 
cultures of harmless lactic acid producing bacteria, non-animal rennet or other suitable 
coagulating enzymes. It shall be smooth in appearance with fum texture and uniform 
yellow colour and may be coated with food grade waxes or w'rapping of cloth, or polyfilm. 
It may contain food additives permitted in Appendix C. It shall conform to the 
microbiological requirements prescribed m Appendix D. It shall conform to the following 
requirements: - 

(i) Moisture - Not more than 39.0 percent 

(ii) Milk Fat on Dry Basis - Not less than 45.0 percent 

A. 11.02.06.05- Edam Cheese means the ripened semi hard cheese obtained by 
coagulating healed naslcurised milk of Cow and / or Buffalo or mixtures thereof with 
cultures of harmless lactic acid producing bacteria, non-animal rennet or other suitable 
coagulating enzymes. It shall have a firm texture suitable for cutting with a yellowish 
colour and a hard rind which may be coated with food grade waxes, wrapping of cloth, 

polyfilm or vegetable oil . It may contain food additives permitted m Appendix C. It shall 

conform to the microbiological requirements prescribed in Appendix D. It shall conform to 
the fallowing requirements: - 


(i) Moisture 

(ii) Milk Fa't on Dry Basis 


Not more than 46.0 percent 
Not less than 40.0 percent 


A. 11. 02.06.06- Gouda Cheese means ripened .semi hard cheese obtained by 
coagulating milk of Clow and /or Buffalo or mixtures thereof with cultures of hamaless 
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Isctic acid producing bacteria, non-animal rennet or other suitable coagulating enzymes. It 
shall have firm texture suitable for cutting, straw to yellowish colour and'a hard rind which 
may be coated with food grade waxes, wrapping of cloth, or vegetable oil. It may contain 
food additives permitted in Appendix C. It shall conform to the microbiological 
requirements prescribed in Appendix D. It shall conform to the following requirements: - 

(i) Moisture - Not more than 43.0 percent 

(ii) Milk Fat on Dry Basis - Not less than 48.0 percent 

A.11.02.06.07- H&vdrti Oh66Si6 means ripened semi hard cheese obtained by 
coagulating milk of Cow and / or Buffalo or mixtures thereof with cultures of harmless 
lactic acid producing bacteria, noji-animal rennet or other suitable coagulating enzymes. It 
shall have firm texture suitable for cutting, a light yellow colour and may have a semi soft 
slightly greasy rind. It may contain food additives permitted in Appendix C. It shall 
conform to the microbiological requirements prescribed in Appendix D. It shall conform to 
the following requirements:- 


Requirements 

Havarti 

30 percent Havarti 

60 percent Havarti 

(iv 

(2) 

„ (3) 

(4) 

, Moisture 

Not more than 48.0 
percent 

Not more than 53.0 
percent 

Not more than 60.0 
percent 

Milk Fat on 
Dry basis 

Not less than 45.0 
percent 

Not less than 30.0 
' percent 

Not less than 60.0 
percent 


A.l 1.02.06.08- Tllsiter means ripened semi hard cheese obtained by >oagiilatiiig milk 
• of Cow and / or Buffalo or mixtures thereof with cultures of harmless lact e acid producing 
bacteria and cultures of Bacterium linens, non-animal rennet or other suitable coagulating 
enzymes. It shall have firm texture suitable for cutting \yith a ivory to yellow colour with a 
firm rind which may show red and yellow smear produ. ng bacteria or coated with foo ‘ 
grade waxes or wrapping of cloth, or polyfilm after removal of the smear. It may contai 
food additives pennitted , in Appendix C. It shall conform to the inicrobiologic. I 
requirements prescribed in Appendix D. It shall conform to the following requirements: - 
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Requirements 

Tilsiter 

30 percent Tilsiter 

60 percent Tilsiter 

(i) 

(2) 

(3) 

(4) 

Moisture 

Not more than 47.0 
percent 

Not more than 53.0 
percent 

Not more than 39.0 
percent 

Milk Fat on Dry 
basis 

Not less than 45.0 
percent 

Not less than 30.0 
percent 

Not less than 60.0 
percent 


A. 11.02.06.09- Cottage Cheese and Creamed Cottage Cheese means soft 

unripened cheese obtained by coagulation of pasteurised skimmed milk of Cow and / or 
' Buffalo or mixtures thereof with cultures of harmless lactic acid bacteria with or without 
the addition of other suitable coagulating enzymes. Creamed Cottage Cheese is cottage 
cheese to which a pasteurised creaming mixture of cream, skimmed milk, condensed milk, 
non fat dry milk, dry milk protein. Sodium/ Potassium/ Calcium/ Ammonium caseinate is 
added. It shall have a soft texture with a natural white colour. It may contain spices, 
condiments, seasonings and fruits pulp. It may contain food additives permitted in 
Appendix C. It shall conform to the microbiological requirements prescribed in Appendix 
D. It shall conform to the following requirements: - 

(i) Moisture ” Not more than 80.0 percent 

(ii) Milk Fat - Not less than 4.0 percent 

(in Creamed Cottage Cheese) 

A.11.02.06.10- Cream Cheese (Rahmfrischkase) means soft unripened cheese 
obtained by coagulation of pasteunzed milk of cow and / or buffalo ot mixtums thereof 
and pasteurized cream with cultutes of hatmless lactic acid producing bacteria with or 
without the addition of suitable coagulating enzymes. It shall have a soft smooth textuie 
with a white to light cream colour. It may contain spices, condiments, seasonings and frutls 
pulp The product may contain food additives permitted in Appendix C. II shall confoim to 
die microbtological requirements prescribed in Appendix D. It shall conform to the 
following requirements; - 

Not more than 55.0 percent 
Not less than 70.0 percent 


(i) Moisture 

(ii) Milk Fat on Dry Basis 
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A.11.02.06.11^ Coulommiers Cheese means soft unripened cheese obtained by 
coagulation of miftc of cow and / or buffalo or tpixtures thereof with Cultures of harmless 
lactic acid producing b^feria and non-animal rennet or other suitable coagulating enz 3 nnes 
and moulds characteristic pf the variety. It shall have soft texture and white to-pieam 
yellow colour and may show presence of white mould including orange or red spots qn the 
surface. It may contain food additives permitted in Appendix C, It shall conform to the 
microbiological requirements prescribed in Appendix D. It shall conform to the following 
requirements: - 

(i) lyipisture - Not more than 56.0 percent 

(ii) Milk Fat on Dry Basis - Not less than 46.0 percent 

^.|l.f)2.(|6.12> Cafnembert Cheese means ripened soft cheese obtained by 
cqagulating milk of Cow and / or Buffalo or mixtures thereof with cultures of harmless 
lactic acid producing bacteria and cultures of Penicillium caseicolum and Bacterium linens, 
ngp-aniur^l reilnet or pther suitable coagulating enzymes. It may be in the form of flat 
pylipdrippl shaped cheese covered with white mould (Penicillum caseicolum) with 
occasional orange coloured spots (Bacterium linens). It may contain food additives 
pehnitted in Appendix C. It shall conform to the microbiological requirements prescribed 
in Appendix D. It shall conform to the following requirtments: - 


Requirements 

30.0 percent 
Camembert 
Cheese 

40.0 percent 
Camembert 
Cheese 

45.0 percent 
Camembert 
Cheese 

50.0 percent 
Camembert 
Cheese 

(1) 

. (2) 

(3) 



Moistme 

^njiijii 

HilljHi 



Milk Fat on 
Dry basis 

Not less than 30.0 
percent 

Not less than 40.0 
percent 

Not less than 45.0 
percent 

Not less than 
50.0 percent 


A. 11.02.06.13- Briie Cheese means soft ripened cheese obtained by coagulating milk 
of Cow and / or Buffalo or mixtures thereof with cultures of harmless lactic acid producing 
bacteria and cultures of Penicillium caseicolum and Bacterium linens, non-animal rennet 
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and other suitable enzymes. It shall be white to creamy yellow in colour with a smooth 
texture showing presence of white mould (Penicillium caseicolum ) with occasional orange 
coloured spots (Bacterium linens ) on the rind. It may contain food additives permitted in 
Appendix C. It shall conform to the microbiological requirements prescribed in Appendix 
D. It shall conform to the following requirements 

(i) Moisture - Not more than 56.0 percent 

(ii) Milk Fat on Dry basis - Not less than 40.0 percent 

A. 11.02.06.14- Saint Paulin means ripened semi hard cheese obtained by coagulating 
milk of Cow and / or Buffalo or mixtures thereof with non-animal rennet, cultures of 
harmless lactic acid producing bacteria or other suitable enzymes. It shall have white to 
yellow colour with a firm and flexible texture and a hard rind which may be coated with 
food grade waxes or polytllm. It may contain food additives permitted in Appendix C. It 
shall conform to the microbiological requirements prescribed in Appendix D. It shall 
conform to the following requirements; - 

(i) Moisture 

(ii) Milk Fat on Dry Basis 

A. 11.02.06.15- Samsoe means hard ripened cheese obtained by coagulating milk of 

Cow and / or Buffalo or combination there of with non-animal rennet and cultures of 
harmless lactic acid producing bacteria or suitable coagulating enzymes. It shall be yellow 

in colour with a firm texture suitable for cutting and may have a rind with or without food 

grade waxes or polyfilm coating. It may contain food additives permitted in Appendix C. It 

shall conform to the microbiological requirements prescribed in Appendix D. It .shall 

conform to the following requirements; - 


Requirements 

Samsoe 

30 percent Samsoe 

(1) 

(2) ^ 

IT) 

(i) Moisture 

Not more than 44.0 percent 

Not more than 50.0 percent 

(ii) Milk Fat on Dry Basis 

*Not less than 45.0 percent 

Not less than 30.0 percent 


Not more than 56.0 percent 
Not less than 40.0 percent 
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A.11*02.06.16- Emmentaler means hard ripened cheese with round holes obtainea by 
coagulating milk of Cow and / or Buffalo or mixtures thereof with non-animal rennet, 
cultures of harmless lactic acid producing bacteria or other suitable coagulating enzymes. It 

may contain Cupric Sulphate not exceeding 15 mg/ kg expressed as Copper. It shall have a 

/ 

light yellow colour and a firm texture suitable for cutting and may have a hard rind. It may 
contain food additives permitted in Appendix C. It shall conform to the microbiological 
requirements prescribed in Appendix D. It shall confoim to the following requirements: - 

(i) Moisture - Not more than 40.0 percent 

(ii) Milk Fat on Dry Basis - Not less than 45.0 percent 

A.11.02.06.17- Provolone means pasta filata cheese obtained by coagulating milk of 
Cow and / or Buffalo or mixtures thereof with cultures of harmless lactic acid producing 
bacteria, non-animal rennet or other suitable coagulating enzymes. It may be smoked. It 
shall be white to yellow straw in colour with a fibrous or smooth body and rind which may 
be covered with vegetable fat / oil, food grade waxes or polyfilm. It may contain food 
additives permitted in Appendix C. It shall conform to the microbiological requirements 
prescribed in Appendix D. It shall conform lo the following requirements:- 


(i) 

Moisture- 



(a) 

Unsmoked Cheese 

Not more than 47.0 percent 


(b) 

Smoked Cheese 

Not more than 45.0 percent 

(ii) 

Milk Fat on Dry Basis 

Not less than 45.0 percent 


A.l 1.02.06.18- Extra Hard Grating Cheese means ripened cheese obtained by 
coagulating milk of Cow and / or Buffalo, goat/ sheep milk or mixtures thereof with 
cultures of harmless lactic acid producing bacteria, non-animal rennet, or other suitable 
coagulating enzymes. It may be white to light cream in colour with a slightly brittle texture 
and an extra hard rind which may be coated with vegetable oil, food grade waxes or 
polyfilm. It may contain food additives permitted in Appendix C. It shall conform to the 
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microbiological requirements prescribed in Appendix D. It shall conform to the following 
requirements; - 

(i) Moisture - Not more than 36.0 percent 

(ii) Milk Fat on Dry Basis - Not less than 32.0 percent.”; 

(g) for items A.11.02.08, A.l 1.02.08.01,A.l 1-02.09,A.n-02.10, A.l 1.02.1 l,A.l 1.02.12, 

A. 11.02.13, A. 11.02.13.01, A. 11.02.14, A. 11.02.15 and A. 11.02.16 , the following shall be 
substituted, namely:- 

“A. 11.02.07- Ice Cream, Kulfi, Chocolate Ice Cream or Softy Ice Cream 

means the product obtained by freezing a pasteurised mix prepared from milk and / or other 
products derived from milk with the addition of nutritive sweetening agents e.g. sugar, 
dextrose, fructose, liquid glucose, dried liquid glucose, maltodextrin, high maltose com 
syrup, honey, fruit and fruit products,' eggs and egg products, coffee, cocoa, ginger and 
nuts. It may also contain Chocolate, and bakery products such as cake, or cookies as a 
separate layer and / or coating. It may be frozen hard or frozen to a soft consistency. It shall 
be free from artificial sweetener. It shall have pleasant taste and smell free from off flavour 
and rancidity. It may contain food additives permitted in Appendix C. It shall conform to 
the microbiological requirements prescribed in Appendix D. It shall conform to the 
following requirements; - 


Requirements 

Ice Cream 

Medium Fat 

Ice Cream 

Low Fat 

Ice Cream 

(1) 

(2) 

(3) 

(4) 

(1) Total Solids 

Not less than 36.0 
percent 

Not less than 30.0 percent 

. . - - 

Not less than 26.0 
percent 

(2)Wt/ Vol. (gms /1) 

Not less than 525 

Not less than 475 

Not less than 475 

(3) Milk Fat 

Not less than 10.0 
percent 

Not less than 5.0 percent 
but less than 10.0 percent 

Not more than 2.5 
percent 

(4) Milk Protein 
(N x 6.38) 

Not less than ^3.5 
percent 

Not less than 3.5 percent 

Not less than 2.5 
percent 


Note In case where chocolate , cake or similar food coating, base or layer forms a 
separate part of the product, only the Ice Cream portion shall conform to the requirements 
given above. The type of ice-cream shall be clearly indicated on the label otherwise 
standard for ice-cream shall apply. 
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A. 11.02.07.01- Dried Ice Cream Mix/ Dried Frozen Dessert/ Confection 

means the product in a powder form which on addition of prescribed amount of water shall 
give a product conforming to the requirements of the respective products, namely,- ice 
cream, medium fat ice-cream, low fat ice-cream as prescribed under item A. 11.02.07 and 
frozen confection, medium fat frozen confection and low fat frrozen confection as 
prescribed under item A. 11.02.07.02 of these rules except the requirement of 
Weight/volume for both the products. The moisture content of the product shall not be 
more than 4.0 percent. It may contain food additives permitted in Appendix C. It shall 
conform to the microbiological requirements prescribed in Appendix D. 

A. 11.02.07.02- Frozen Dessert/ Frozen Confection means the product obtained 
by freezing a pasteurised mix prepared with milk fat and / or edible vegetable oils and fats 
having a melting point of not more than 37.0^ C in combination and milk protein alone or 
in combination/ or vegetable protein products in combination with the addition of nutritive 
sweetening agents e.g. sugar, dextrose, fhictose, liquid glucose, dried liquid glucose, 
maltodextrin, high maltose com syrup, honey, fruit and fruit products, eggs and egg 
products coffee, cocoa, ginger, and nuts. It may also contain chocolate, cake or cookies as a 
separate layer or coating. It may be frozen hard or frozen to a soft consistency. It shall be 
free from artificial sweetener. It shall have pleasant taste and flavour free from off flavour 
and rancidity. The product may contain food additives permitted in Appendix C. It shall 
conform to the microbiological requirements prescribed in Appendix D. It shall conform to 
the following requirements:-. 


Requirements 

Frozen Dessert/ 
Frozen Confection 

Medium Fat 
Frozen Dessert/ 
Frozen Confection 

Low Fat 

Frozen Dessert/ 
Frozen Confection 

(1) 

_(g) 

(3) 

(4) 

(1) Total Solids 

Not less than 36.0 
percent 

Not less than 30.0 percent 

Not less than 26.0 percent 

(2)Weight//Volume 
(gms / I) 

_ Not less than 525 

Not less than 475 

Not less than 475 

(3) Total Fat 

Not less than 10.0 
percent 

Not less than 5.0 percent 
but less than 10.0 percent 

Not more than 2.5 percent 

(4) Total Protein 
(N X 6.25) 

Not less than 3.5 
percent 

Not less than 3.5 percent 

No. less than 2.5 percent 
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Note In case nnere chocolate, cake or similar food coating, base or layer forms a 
separate part of the product, only the frozen dessert/ Frozen confection portion shall 
conform to the requirements given above. The type of frozen confection shall be clearly 
indicated on the label otherwise, standards .of frozen dessert/ frozen confection shall apply 
and every package of Frozen Dessert/ Frozen Confection shall bear proper label declaration 
as per sub-rule (ZZZ) (21) of rule 42. 


A. 11.02.08- Milk Ice or Milk Lolly means the product obtained by freezing a 
pasteurised mix prepared from milk and ./or other products derived from milk with the 
addition of natural sweetening agents i.e. sugar, dextrose, fructose, liquid glucose, dried 
liquid glucose, maltodextrin, honey, fruit and fruit products, eggs and egg products, coffee, 
cocoa, ginger, and nuts. It may also contain chocolate, and bakery products such as cake or 
cookies as a separate layer and / or coating. It shall be free from artificial sweetener. It shall 
have pleasant taste and smell free from off flavour and rancidity. It may contain food 
additives permitted in Appendix C. It shall conform to the microbiological requirements 
prescribed in Appendix D. It shall conform to the following requirements: - 

(1) Total solids (m/m) - Not less than 20.0 percent 

(2) Milk Fat (m/m) - Not more than 2.0 percent 

(3) Milk Protein (N X 6.38) - Not le.ssthan 3.5 percent 

A. 11.02.09 - Evaporated Milk means the product obtained by partial removal of 
water from milk of co^ and /or buffalo by heat or any other process which leads to a 
product of the same composition and characteristics. The fat and protein content of the milk 
may be adjusted by addition and /or withdrawal of milk constituents in such a way as not to 
alter the whey protein to casein ratio of the milk being adjusted. It shall have pleasant taste 
and flavour free from off flavour and rancidity. It shall be free from any substance foreign 
to milk. It may contain food additives permitted in Appendix C. It shall conform to the 
microbiological requirements prescribed in Appendix D. It shall conform to the following 
requirements; - 


Product 

Milk Fat 

Milk Solids 

• Milk protein in milk 
solids not fat . 

(1) 

(2) 

(3) 

(4) 

(i) Evaporated Milk 

Not less than 8.0 
percent m/m 

Not less than 26.0 
percent m/m 

Not less than 34.0 
percent m/m 
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(ii) Evaporated partly 
skimmed milk 

Not less than 1.0 
percent and. not more 
than 8.0 percent m/m 

Not less than 20.0 
percent m/m 

. . ... 

Not less than 34.0 
percent m/m 

(iii) Evaporated 
Skimmed milk 

Not more than 1.0 
percent m/m 


Not less than 34.0 
percent m/m 

(iv) Evaporated High 
Fat milk 


Not less than 11.5 
percent m/m 

mSIBBI 


A. 11.02.10- Sweetened Condensed Milk means the product obtained by partial 
removal of water from miilk of Cow and /or Buffalo with the addition of sugar or a 
combination of sucrose with other sugars or by any other process which leads to a product 
of the same composition and characteristics. The fat and / or protein content of the milk 
may be adjusted by addition and /or withdrawal of milk constituents in such a way as not to 
alter the whey protein to casein ratio of the milk being adjusted. It shall have pleasant taste 
and flavour free from off flavour and rancidity. It shall be free from any substance foreign 
to milk. It may contain food additives permitted in Appendix C. It shall conform to the 
microbiological requirements prescribed in Appendix D. It shall conform to the following 


requirements: - 


Product 

Milk Fat 

Milk 

Solids 

Milk ’;’rotein in milk 
solids not fat 

(1) 

(2) . 

(3) 

(4) 

(i) Sweetened 
condensed milk 

Not less than 9.0 
percent m/m 

Not less than 

31.0 (iercent 
m/m 

Not less than 34.0 percent 
m/m 

(ii) Sweetened 
condensed 
skimmed milk 

Not more than 1.0 
percent m/m 

Nof less than 
26.0 percent 
m/m. 

Not less than 34.0 pereenfr 
m/m 

(iiijSweetened 

condensed partly 
skimmed milk 

Not less than 3.0 per 
cent m/m and not more 
than 9.0 per cent m/m 

Not less than 
28.0 percent 
m/m 

Not less tiian 34.0 percent 
m/m 

(iv)Sweetened 

condensed High 
fat milk 

Not less than 16.0 
percent m/m 

Not less than 
30.0 percent 
m/iti 

Not less than 34.0 percent 
m/m 


A.n.02.11- Milk Powder means the product obtained by partial removal of v .ter 
from milk of Cow and /or Buffalo. The fat and /or protein content of the milk ma be 
adjusted by addition and /or withdrawal of milk constituents in such a way as not to liter 
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the whey protein to casein ratio of the milk beirtg adjusted. It shall be of uniform colour 
and shall have pleasant taste and flavour free from off flavour and rancidity. It shall also be 
free from vegetable oil /fat, mineral oil, thickening agents, added flavour and sweetening 
agent. It may- contain food additives permitted in Appendix C. It shall conform to the 
microbiological requirements prescribed in Appendix D. It shall conform to the following 
requirements: - 


Product 

Moisture 

Milk Fat 

Milk protein 
in milk solids 
not Tat 

Titrable 
acidity(ml 
O.IN NaOH/ 
10 gra solids 
not fat 

Solubility 

Percent 

Total ash 
on dry 
weight 
basis 

(1) i 

(2) ^ 

(3) 

(4) __ 

.-Jg)__ 

(6)_ 

(7) 

(i) Whole 
milk 
powder 

Not more 
than 4.0 

percent m/ra 

Not less than 
26.0 percent 
m/m 

Not less than 
34.0 percent 
m/m 

Not more than 
18.0 

Not less 

than 99 

Not more 
than 7.3 
percent 

(ii) Partly 
Skimmed 
milk 
powder 

Not more 
than 5.0 

percent m/m 

Not less than ^ 
1.5 per cent m/m 
and not more 
tlian26.0 
per cent m/m 

Not less than 
34.0 percent 
m/m 

Not more than 
18.0. 

Not less 

than 99 

Not more 
than 8.2 
percent 

(iii) Skimmed 
milk 
powder 

Not more 
than 5.0 

percent m/m 

Not more 
than 1.5 

percent m/m 

Not less than 
34.0 percent 
m/m 

Not more than 
1|.0 

Not less 

than 99 

Not more 
than 8.2 
percent 


4b) items number A.11.()2.I7, A. 11.02.18, A. 11.02.18.01, A. 11.02.18.02 and A. 11.02.18.03 
shall be renumbered as A.11.02.12, A.l 1.02.13, A.l 1.02.13.01, A. 11.02.13.02 and A. 
11.02.13.03 respectively; 

(i) for items A. 11.02.19 and A. 11.02.20, the following shall be substituted, namely:- 


“A.l 1.02.14- Butter means the fatty product derived exclusively from milk of Cow and/ or 
Buffalo or its products principally in the form of an emulsion of the type water — in - oil. The 
product may be with or without added common salt and starter cultures of harmless lactic acid 
and / or flavour producing bacteria. Table butter shall be obtained from pasteurized milk and /or 
other milk products which have undergone adequate heat treatment to ensure microbial safety. It 
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shall be free from animal body tat, vegetable oil and fat, mineral oil and added flavour. It shall 
have pleasant taste and flavour free from off flavour and rancidity. It may contain food additives 
permitted in Appendix C, It shall conform to the microbiological requirements prescribed in 
Appendix D: 

Provided that where butter is sold or offered for sale with out any indication as to whether 
it is table or deshi butter, the standards of table butter shall apply. 

\ 

It shall conform to the following requirements: - 


Product 

Moisture 


Milk solids not fat 

Common salt 

(1) 

_ (2)_ _J 

(3) 

(4) 

(5) 

(i) Table Butter 

ilHilHI 


IBiiBBI 


(ii) Desi Cooking 
Butter 

- 

Not less than 76.0 

percent m/m 

- 

- 


(j) item number A.l 1.02.21 shall be renumbered as A.l 1.02.15 and in item A.l 1.02.15, so 
remunbered, in the Table,- 

(i) after serial number 6 and entries relating thereto, the following shall be inserted, 
namely:- 


1 

2 

3 

4 

5 

6 

6A 

Chhatisgarh 

40.0 to 44.0 

26 

3.0 

0.5 


(ji) after serial number 13 and entries relating thereto, the following shall be inserted, 
numely:- 


1 

2 

3 

4 

5 

6 

13A 

Jharkhand 

. 40.0 to 43.0 

28 

3.0 

0.5 


(iii) after serial number 29 and entries relating thereto, the following shall be inserted. 


namely;- 


1 

2 

3 

4 

5 

6 

29A 

Uttaranchal 

40.0 to 43.0 

26 

3.0 

0.5 


















62 


THE GAZETTE OF INDIA: EXTRAORDINARY 


IPartII— Sec. 3(i)l 


(k) for item A. 11.02.21.01 ,the following shall be substituted, namely:- 

“A. 11.02.15.01-Milkfat /Butter oil and Anhydrous Milk Fat /Anhydrous 
Butter oil means the fatty products derived exclusively from milk and /or products 
obtained from milk by means of processes which result in almost total removal of water 
and milk solids not fat. It shall have pleasant taste and flavour free from off odour and 
rancidity. It shall be free from vegetable oil /fat, animal body fat, mineral oil, added flavour 
and any other substance foreign to milk. It may contain food additives permitted in 
Appendix C. It shall confonn to the microbiological requirements prescribed in Appendix 
D. It shall confonn to the following requirements: - 


Requirements 

Milk Fat/ Butter Oil 

Anhydrous milk fat/ 

Anhydrous Butter Oil 

(i) 

(2) 

(3) 

(i)B.R, reading at 40 X 

40 - 44 

40-44 

(ii) Moisture m/m 

Not more than 0.4 percent 

Not more than 0.1 percent 

(iii) Milk Fat m/m 

Not less than 99.6 percent 

Not less than 99.8 percent 

(iv) Reichert Value 

Not less than 24 

Not less than 24 

(v) F.F.A as Oleic acid 

; Not more than 0.4 percent 

1 

Not more than 0.3 percent 

(vi) Peroxide Value (milli- 
equivalents of Oxygen/kg 
fat^ 

Not more than 0.6 

Not more than 0.3 

(vii) Boudouin Test 

Negative 

Negative 


(l) items number A, I 1.02.22 and A. 11.02,22.01 shall be renumbered as A. 11.02.16 

and A. 11.02.16.01, respectively; 

i 

(m) for item A.l 1.02.2.'5, the following shall be substituted, namely:- 

“A. 11.02.17 YOGHURT means a coagulated product obtained from pasteurized 
or boiled milk or concentrated milk, pa.steurized skimmed milk and /or pasteurized 
cream or a mixture of tw o or more of these products by lactic acid fermentation through 
the action of Lactobacillus bulgaricus and Steptococcus thermophilus. It may also 
contain cultures of Bifidobacterium bifidus and Lactobacillus acidophilus and other 
cultures of suitable lactic acid producing harmless bacteria and if added, a declaration 
to this effect shall be made on the label. The microorganisms in the final product must 






[VPTII—^gTi^3(i)] 






be viable and abunaani. it may contain milk powder, skimmed milk powder, 
unfermented buttermilk, concentrated whey, whey powder, whey protein, whey protein 
Gonccntratc, water soluble milk proteins, edible casein, and caseinates manufactured 
trom pasteurized products. It may also contain sugar, com syrup or glucose syrup in 
sweetened yoghurt and fruits in fruits yoghurt. It shall have smooth surface and thick 
consistency without separation of whey. It shall be free from vegetable oil /fat, animal 
body fat; mineral oil and any other substance foreign to milk. The product may contain 
food additives permitted in Appendix C. It shall conform to the microbiological 
requirements prescribed in Appendix D. It shall conform to the following 
requirements;- 


Product 

IVlilk Fat 

Milk solids not 
fat 

Milk protein 

Sugar 

(1) 

(2) 

(3) 

. (4) 

(5) 

(i) Yoghurt 

Not less than 3.0 
percent m/m 

HUB 



(ii) Partly , * 

skimmed 
Yoghurt 

f Not less than 0,5 per 
cent m/m and not more 
than 3.0 per cent in/m ^ 

Not less than 8.5 
percent m/m 

i 

Not less than 3.2 
percent m/m 




Not less than 8.5 
percent m/m 

Not less than 3.2 
percent m/m 

- 

(iv) Sweetened/ 
Flavoured 
Yoghurt 

Not less than 3.0 
percent m/m 

Not less than 8.5 
percent m/m 

Not less than 3.2 
percent m/m 

Not less than 
6.0 percent 

m/m 

(v) Fruit ’ 
Yoghurt 

Not less than 1.5 
percent m/m 

Not less than 8.5 
percent m/m 

i Not less than 2.6 
[> percent m/m 

Not less than 
6.0percent m/m 


Provided that titrable acidity as lactic acid shall not be less than 0.85 percent and 
not more than 1.2 percent The specific lactic acid producing bacterial count per 
gram shall not be less than 10, 00,000., 


Provided further that the type of Yoghurt shall be clearly indicated on the label 
otherwise standards of plain Yoghurt shall apply. The Yoghurt subjected to heat 
treatment aft^r fermentation at temperature not less than 65°C shall be labelled as 
Thermised or Heat Treated Yoghurt and shall conform to the above parameters 
except the minimum requirement of specific lactic acid producing count per gram; 

(n) after item A. 11.02.23, renumbered as A. 11.02.17, the following shall 
be added, namei/;- 
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“A. 11.02.18 Whey Powder means the product obtained by spray or roller drying 
sweet whey or acid whey from which major portion of milk fat heis been removed. 

Sweet Whey means the fluid separated from the curd after the coagulation of milk, 
cream, skimmed milk or buttermilk in the manufacture of cheese, casein or similar 
products, principally with non-animal rennet type enzymes. 

Acid Whey is obtained after coagulation of milk, cream, skimmed milk or buttermilk, 
principally with acids of the types used for manufacture of edible acid casein, chhana, 
paneer, or fresh cheese. It shall be of uniform colour with pleasant taste and flavour free 
from off flavour and rancidity. It may contain food additives permitted in Appendix C. 
It shall conform to the microbiological requirements prescribed in Appendix D. It shall 
conform to the following requirements: - 


Requirement 

Whey Powder 

Acid Whey Powder 

0) 

(2) 

(3) 

(i)Moisture 

Not more than 5.0 percent 

Not more than 4.5 percent 

(ii) Milk Fat 

Not more than 2.0 percent m/m 

Not more than 2.0 percent m/m 

(iii) Milk Protein (Nx 6.38) 

Not less than 10.0 percent m/m 

Not less than 7.0 percent m/m 

(iv) Total Ash 

Not more than 9.5 percent m/m 

Not more than 15.0 percent m/m 

(v) pH (in 10.0% solution) 

Not less than 5.1 

Not more than 5.1 

(vi) Lactose content expressed as 
anhydrous Lactose 

Not less than 61.0 percent rn/m 

Not less than 61.0 percent m/m 


Note:- (i) Although the powders may contain both anhydrous lactose and 

lactose monohydrates, the lactose content is expressed as anhydrous 
lactose. 

(ii) 100 parts of lactose monohydrate contain 95 parts of anhydrous 
lactose. 

A.l 1.02.19 Edible Casein Products mean the products obtained by 
separating, washing and drying the coagulura of skimmed milk. 

Edible acid casein means the product obtained by separating, washing and drying 
the acid precipitated coagulum of skimmed milk. 


■II II 


. . ’ 
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Edible non-animal rennet casein means the product obtained after washing and 
drying the coagulum remaining after separating the whey from the skimmed milk 
which has been coagulated by non-animai rennet or by other coagulating enzymes. 


Edible caseinate means the dry product obtained by reaction of edible casein or 
fresh casein curd with food grade neutralizing agents and which has been subjected 
to an appropriate heat treatment. It shall be qualified by the name of the cation and 
the drying process used (Spray or Roller dried). 


The products shall be white to pale cream or have greenish tinge, free from lumps 
and any unpleasant foreign flavour. It may contain food additives permitted in 
Appendix C. It shall conform to the mifcrobiological requirements prescribed in 
Appendix D. It shall conform to the following requirements: - 


Requijrements 

Non-animal rennet 
Casein 

Acid Casein 

Caseinate 


^ ( 1 ) 


(i) Moisture 



(viii) pH Value in 
10 % 


(iii) inthesaidnries,inAi)pendix‘C’,afterTable-l3 the followingshall be inserted, namely^^erted, 

iiaiuciy> 


























(Food Additives for use in miik products) 
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jaaUBJ/VUKim^ 

1 

1. Anticaking Agents:- 

■ 

J* Acidifying Agents singly or in combination:- 

• 

JdpMOJ 

• 

■ 

• 

sionpoid U{d$e3 




‘Xpu«3 
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Antioxidants singly or in combination:- 
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(Use of food additives in individual variety ch^es) 
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(iv) in the said rules, in Appendix ‘D’, after TabIe-2 the following Table shall be inserted, namely:— rted namely: 
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